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dehydroascorbic in frozen green peppers, 
532 

diketogulonic in frozen green peppers, 
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fatty: blood serum patterns of adolescent 
boys as influenced by source’ of-dietary 
fat, 598 

fatty: changes of free of beef during aging 
and processing, 1348 

fatty: composition of 15 tropical water 
fish species, 1162 

fatty: content of raw and cooked chitter- 
lings, 182 

fatty: effect of frozen storage and dry 
curing on ham triglyceride, 479 

fatty: minor from pecan kernel lipids, 
1614 

fatty, mullet muscle: effect of iced storage 
on production of, 337 

fatty: Nigella sativa L. seeds, 1314 

gibberellic: influence on quality of fresh 
and processed Bing cherries, 1695 

a-ketoglutaric: analysis of tryptophan util- 
izing, 1595 

linoleic-B-carotene solid model: carotene 
oxidizing factors in red pepper, 524 

linoleic: formation of volatile flavor com- 
pounds in green beans, 698 

linolenic: formation of volatile flavor com- 
pounds in green beans, 698 

nonvolatile: changes in N.Y. state grapes 
and wines during maturation and fer- 
mentation, 717 

nucleic: effects of removal methods on 
properties of Candida utilis, 1705 

pantothenic: kinetic parameters for thermal 
inactivation, 631 

parahydroxybenzoic: influence of esters on 
growth of C. botulinum 10755A, 787 

phenolic: antioxidants of dried soybeans, 
556 

sorbic: effect alone and with NaNO, on C, 
botulinum outgrowth and toxin produc- 
tion in canned comminuted pork, 1782 


actin 
role in meat emulsion formation, 1761 
actomyosin 
role in meat emulsion formation: natural, 
1766; snythetic, 1761 
adjuvants 
to prevent post storage greening in pota- 
toes, 900 
aflatoxin 
fate of B, in 2-step microbial recovery 
system for food industry wastes, 1303 
producing strains of A. flavus and A. para- 
siticus: effect of ethoxyquin, 731 
production during storage of gamma-irrad- 
iated wheat, 1103 
aging 
cooler: effect on beef quality and palata- 
bility, 1666 
postmortem of beef carcasses, 823 
See also beef; meat 
albumen 
chicken egg: proteolytic enzymes and the 
functionality of, 279 
albumin 
serum: detection of species in adulterated 
ground beef, 476 
aldoses 
and ketoses: separation by organic resins 
having primary amine moieties, 1620 
alewives 
sardine-like products from Lake Michigan, 
810 
alfalfa 
enzymatic solubilization of LPC in mem- 
brane reactors, 385 
protein fractionation of juice by ultra- 
filtration, 544 
alginate, Ca 
evaluation of coating on beef pieces and 
steaks, 292 
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almonds 
effect of controlled atmospheres on flavor 
stability, 1077 
ALPE (N-acyllysophosphatidylethanolamine) 
chemical constitution in pea seed, 98 
amines 
biogenic: analysis of tyramine, phenyl- 
ethylamine and tryptamine in sausage, 
cheese and chocolate by HPLC, 1245 
primary moieties: separation of aldoses 
and ketoses by organic resins, 1620 
amino acids 
See acids 
ammonia 
changes during beef aging and processing, 
1348 
amylase, alpha 
preparation of potato hydrolysate using, 
1698 
relationship to falling number in wheat, 
652 
susceptibility of hard red winter wheat 
flour, 60 
analyses 
accelerated method for determining kinetic 
model of ascorbic acid loss during de- 
hydration, 1861 
apparatus for collecting volatiles and main- 
taining constant oxygen concentration, 
658 
apparatus for studying fouling of heated 
surfaces by biological fluids, 390 
application of HPLC to study variables 
affecting theobromine and caffeine conc 
in cocoa beans, 560 
atomic absorption spectrophotometry to 
determine essential elements in apples 
and applesauce, 449 
changes in cytokinin activity in the ripen- 
ing tomato fruit, 1324 
chemical and sensory of rock scaliop, 1793 
cluster, to evaluate sensory-objective re- 
lations of processed green beans, 1229 
composition of microbiological and radio- 
assay methods for measuring folate, 1238 


compression creep behavior and syneresis 
water in agar-agar and actomyosin gels, 
1430 

density separation of protein from oat 
flour in nonaqueous solvents, 783 

detection of S. enterotoxin B by affinity 
radioimmunoassay, 735 

determination of porphyrins in muscle and 
marrow of beef and lamb, 636 

determination of residual species (pig, 
horse, rabbit) serum proteins in ground 
beef, 476 

determination of volatile constituents of 
jack fruit by GC-MS, 639 

DSC of nonfreezable water in solute-macro- 
molecule-water systems, 1812 

finite element of freezing processes in 
foodstuffs, 239 

gamma-glutamyl dipeptide content in soy- 
bean protein products and other com- 
modities, 740 

GLC determination of CS, in Shiitake 
mushrooms, 1290 

GLC determination of lethionine in Shii- 
take mushrooms, 1287 

HPLC of biogenic amines in sausage, cheese 
and chocolate, 1245 

HPLC to determine stability of free methi- 
onine in methionine-fortified food sys- 
tems, 1297 

hydroxyproline assay to study cooking tem- 
perature effects on meat tenderness, 464 

identification and quantitation of trypto- 
phan and tyrosine metabolites in banana 
by TLC, 1355 

immobilization of pepsin in active form in 
paraffin wax, 1618 

immunoelectrophoresis assay system: 
changes in Kunitz trypsin inhibitor dur- 
ing germination of soybeans, 1316 

injured commercial potato samples for total 
glycoalkaloid samples, 1617 


iron bioavailability assay —methodology chal- 
lenged (Ltr to Ed.), (5)ii 

isolation and characterization of catalase 

from papaya, 989 

kinetic: application of Flick’s law to air 
drying of foods, 236 

limitations of lead acetate for separation 
of methanethiol and H,S from food 
systems, 137 

major volatile components of Aurore wine 
by GC-MS/chemical ionization and elec- 
tron impact ionization, 1822 

measurement of gel water-binding capacity 
by capillary suction potential, 1264 

mechanical interpretation of compressive 
stress-strain relationships of solid foods, 
1087 

method for determining lactose and sucrose 
contents of ice cream, 799 

method for measuring phenols associated 
with smoky/hammy flavor defect of co- 
coa beans and chocolate liquor, 743 

microbiological and sanitizer of cooling 
water in commercial canneries, 954 

minimization of further lipid peroxidation 
in the distillation TBA test of fish and 
meat, 1776 

nonspecific staining of a Lactobacillus by 
Salmonella fluorescent antibodies, 548 

pattern recognition: application to chemi- 
cal composition data to classify wines, 
1320 

postmortem aging of bovine muscle: com- 
parison of 2 preparation techniques for 
electron microscopy, 680 

predicting PER by chemical determination 
of connective content of meat, 1359 

proximate analysis, fatty acid and amino 
acid composition of Nigella sativa L. 
seeds, 1314 

purification and characterization of indo- 
polygalacturonase from R. arrhizus, 721 

rapid and sensitive sterility monitoring 
technique for aseptically processed bulk 
tomato paste, 1046 

tapid detection of Gram-negative bacteria 
by amino-peptidase profiles, 1853 

rapid detection of Salmonellae in foods by 
membrane filter-disc immunoimmobil- 
ization, 1444 

rapid detection of selected Gram-negative 
bacteria by aminopeptidase profiles, 
1853 

rapid GC method for estimating ethanol in 
canned salmon, 641 

rapid method for meat tenderness eval- 
uation using microwave cookery, 304 

rapid reflectance procedure for following 
myoglobin oxidative or reductive changes 
in intact beef muscle, 468 

relationship between alpha-amylase and 
falling number in wheat, 652 

response surface: development of a sausage- 
type product from minced mullet, 1501 

SEM of textured cottonseed and soy flakes, 
767, 775 

separation of aldoses and ketoses by organic 
resins having primary amine moieties, 
1620 

separation of water soluble reaction prod- 
ucts of nitrite in cured meat, 638 

significance of reaction of NaNO, with 
tryptophan, 1857 

simplified method for histamine determin- 
ation in foods, 247 

sterol content of seafood as a function of 
analytical method, 1786 

TLC to determine patulin in apple prod- 
ucts, 446 

tryptophan utilizing its reaction with 
alpha-ketoglutaric acid, 1595 

viscometric behavior of guava purees and 
concentrates, 272 

vitamin assay by microbial and protozoan 
organisms, 1418 

VPM technique for determining factors 
controlling accurate measurement of aw, 
244 
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volatile components and pungency in fresh 
and processed jalapeno peppers, 1809 
See also specific analytical methods; 
tests/testing 
anisole, 2,3,6-trichloro 
odor threshold in water, 1346 
anoxia 
temporary: as means of preventing sugar 
accumulation in potatoes during stor- 
age at 4°C, 706 
anthocyanins 
co-pigmentation under physiological condi- 
tions, 517 
extracts to enhance powdered soft drink 
mixes, 435 
influence of heat, cultivar and maturity on 
anthocyanidin-3,5-diglucosides of mus- 
cadine grapes, 1819 
pigments of miracle fruit as potential food 
colorants, 908 
spray-dried concentrate for use as colorants, 
1693 
stability of Concord grape in model systems, 
1448 
antioxidants 
ascorbic acid in fish flesh and its degradation, 
457 
phenolic: of dried soybeans, 556 
phenolic: retention of synthetic (BHA, 
BHT, TBHQ) in model freeze-dried 
food systems, 1457 
APE (N-acylphosphatidylethanolamine) 
chemical constitution in pea seed, 98 
apple(s) 
determining essential elements in canned 
by atomic absorption spectrophoto- 
metry, 449 
home-made and commercial products: com- 
parison of potential patulin hazard in, 
446 


apple juice 
continuous diffusion-extraction method to 
produce, 1019 
effect of enzyme treatment of pulp with 
commercial pectinase and cellulase on 
volatiles, 1797 
tannin hazes in deproteinized, 1235 
apple nectar 
use of a macerating pectic enzyme in pro- 
cessing, 260 
applesauce, canned 
determining essential elements in by atomic 
absorption spectrophotometry, 449 
apricots 
canned Blenheim halves: textural change 
in presence of mold polygalacturonase, 
713 
aroma 
beef cooked conventionally and by micro- 
waves, 145 
See also sensory evaluation 
artichoke, Jerusalem 
production of fructose by enzymatic hy- 
drolysis, 1871 
ascorbate, iso 
effect on antibotulinal effect of nitrite, 
1368 
aseptic packaging 
bulk tomato paste: rapid sterility moni- 
toring technique for, 1046 
aspartame 
effect on sensory properties of orange 
sherbet, 935 
Aspergillus flavus 
‘aflatoxin-producing strains: effects of ethox- 
yquin on, 731 
Aspergillus parasiticus 
aflatoxin-producing strains: effects of ethox- 
yquin on, 731 
methylxanthine inhibition of aflatoxin pro- 
duction by NRRL 2999, 654 
assay 
See analyses; tests/testing 
ATPase 
activity by sarcoplasmic 
poultry muscles, 662 
effects of prerigor conditioning on lamb 
muscle, 502 


reticulum of 


A 


effects on rigor contraction in glycerinated 
rabbit psoas muscle fiber, 1188 
myofibrillar activity in porcine muscle: 
effect of postmortem storage conditions, 
17 
myofibrillar: change of activity by Ca dur- 
ing postmortem storage of muscle, 1338 
atmosphere 
aerobic, anaerobic and CO: effect on met- 
myoglobin reduction in beef systems, 
1788 
controlled: effect on flavor stability of 
raisins, 1726 
author index 
(5)i; (6)i; annual, 1890 
autolysis 
bean and wheat: distribution of inositol 
phosphate esters, 563 
autoxidation 
flavor and storage stability of explosion- 
puffed potatoes, 411 
lipids in mechanically deboned fish, 764 
awards, achievement 
IFT 1979: call for nominations, 1910 


Bacillus stearothermophilus, 1518 
thermal inactivation in low-acid home- 
canned foods, 1738 
bacon 
effect of preprocessing belly temperature 
and pumping pressure on yields, salt 
residual and organoleptic quality, 1137 
home-cooked: nitrosamine formation in, 
276 
bacteria 
histamine-forming isolated from spoiled 
skipjack tuna and jack mackerel, 1779 
rapid detection of selected Gram-negative 
by aminopeptidase profiles, 1853 
bacteriology 
bacterial flora of Antarctic krill and their 
enzymatic properties, 1196 
bacterial growth in whole egg and egg sub- 
stitutes including inoculation with S. 
aureus and C. perfringens, 803 
effect of spin chilling and freezing on bac- 
teria on commercially processed turkeys, 
334 
influence of orange juice composition on 
thermal resistance of spoilage yeasts 
and lactic acid bacteria, 1074 
See also microbiology 
baked products 
acceptability of 1-hr rolls made with sweet 
whey as liquid ingredient, 1034 
bread making properties of peanut flour 
made by direct solvent extraction, 1334 
dietary fiber sources: bran in sugar-snap 
cookies, 1590 
dietary fiber sources: comparison of wheat 
brans and other cereal brans in layer 
cakes, 375 
measurement of thermo-physical properties 
of common cookie dough, 380 
thiamine content and palatability of quick 
breads, 1010 
banana 
identification and quantitation of trypto- 
phan and tyrosine metabolites by TLC, 
1354 
identification of starch and protein com- 
ponents by SEM and x-ray fluorescent 
microanalysis, 116 
beans 
black gram (Phaseolus mungo): phytate 
phosphorus and mineral changes during 
germination and cooking, 540 
California small white (Phaseolus vulgaris) : 
distribution of inositol phosphate esters 
during autolysis and germination, 563 
cocoa: application of HPLC to study vari- 
ables affecting theobromine and caffeine, 
560 
cocoa: method for measurement of phenols 
associated with smoky/hammy flavor de- 
fect of, 743 


common: nutritive and sensory evaluation 
of mixtures with soybeans for human 
use, 208 

green: changes in soluble and bound peroxi- 
dases during low-temperature storage, 527 

green: formation of volatile flavor com- 
pounds from linoleic and linolenic acids, 
698 

green: quality control standards for cooked 
held on a steam table, 1066 

green: use of cluster analysis to evaluate 
sensory-objective relations of processed, 
1229 

Macacar, irradiated: effect of storage on 
amino acid composition and biological 
quality, 215 

pinto: factors affecting quality, 1059 

red kidney: influence of sprouting on di- 
gestibility coefficient, trypsin inhibitor 
and globulin proteins, 1874 

red kidney: SEM studies on starch granules, 
1405 

small white and garbanzo: thiamine, ribo- 
flavin, niacin and color retention in 
canned, 431 

snap, canned: effects of post-harvest storage 
on quality, 211 

velvet (Stizolobium aterrimum): isoenzymes 
c polyphenol oxidase from, 646 

bean powder, Navy 
physicochemical changes during storage, 89 
beef 

changes in free fatty acid and ammonia 
during aging and processing, 1348 

changes in regulation of myofibrillar ATP- 
ase activity by Ca during postmortem 
storage, 1338 

conventionally and microwave cooked: sen- 
sory properties of aroma, 145 

cooked loaves: relation of final internal 
temperature to C. perfringens destruc- 
tion in, 285 

corned: effect of processing treatments on 
chemical and organoleptic properties, 
270 

dry cooked from forzen state: mechanism 
of water loss, 1191 

effects of chilling rate, carcass fatness and 
Cl spray on microbiological qualities and 
case-life, 849 

effects of desinewing vs grinding on tex- 
tural properties, 1507 

effect of endocellular enzymes from P. fragi 
on color, 684 

effect of low voltage stimulation on muscle 
tenderness and pH, 1392 

effect of packaging methods on objective 
quality characteristics of frozen and 
stored, 297 

effects of post cooking sample temperature 
on sensory and shear analysis of steaks, 
839 

effect of postmortem boning times on stor- 
age quality, 1652 

effect of selected solutes on growth and 
recovery of radiation-resistant Moraxella 
sp., 1386 

effect of tensile stress on ultrastructure, 
1181 

evaluation of a Ca-alginate film for use on, 
292 

freeze-dried, cooked cubes: effects of plas- 
ticizing agents on reversible compression, 
1133 

ground, adulterated: determination of re- 
sidual pig, horse, rabbit serum in pro- 
teins, 476 

ground, exposed to radiant energy: effects 
of fat and BHA on color, 827 

ground: effect of extending patties with 
milk co-precipitates, 162 

ground: factors acsociated with microbial 
growth, extended with TSP, 1125 

ground fresh: effect of soy protein flakes 
and added water on microbial growth 
and rancidity in, 289 

ground: microbiological evaluation of, con- 
taining MDB, 158 


ground patties: influence of LN, LCO, and 
mechanical freezing on sensory proper- 
ties, 842 

ground patties: objective measurements of 
texture, 1510 

growth and survival of C. perfringens 
during constantly rising temperatures, 
470 

hanging: transportation and color main- 
tenance, 168 

influence of animal age on mechanical pro- 
perties, of restrained, heat-treated col- 
lagenous tissue, 178 

influence of thermal processing and cooking 
on natural occurring residues of DDT 
and its metabolites in, 172 

longissimus muscle: relationship of MFI to 
chemical, physical and sensory character- 
istics, 1177 

mechanically deboned in cooked salami, 
307 

mechanically deboned: stability of frozen 
ground containing, 281 

mechanically tenderized branosus 
muscle: sensory characteristics and 
microbiological evaluation, 670 

metmyoglobin reduction as affected by 
aerobic, anaerobic and CO-containing 
environments, 1788 

porphyrins in muscle and red bone marrow, 
636 

postmortem aging of carcasses, 823 

press/cleve portioning and mechanical ten- 
derization of top loins as affected by 
nutritional regime and biological type, 
165 

quality and palatability as affected by 
electrical stimulation and cooler aging, 
1666 

rapid reflectance procedure for following 
myoglobin changes in intact muscle, 
468 

relationship of carcass traits with meat 
palatability, 152 

soy blends: availability and microbial sta- 
bility, 315 

soy patties: riboflavin and thiamine re- 
tention in, 1024 

stability of frozen ground containing MDB, 
281 

steer, cow and bull: blade tenderization, 
819 

stored: effect of cooking method on TBA 
numbers, 1201 

structural changes in electrically stimulated, 
1606 

texturized soy protein in loaves: cooking 
losses, flavor, juiciness and chemical 
composition, 830 

thawing and cookery methods: effect on 
microbiological and palatability, 834 
See also meat 


beer 
study of Sudanese Merissa, 1683 
use of papain immobilized on Spherosil 
for chillproofing, 424 
beet juice, conc 
sensory evaluation of betanine, 1624 
beets 
computer-aided determination of pigments, 
124 
recovery of betalaines from, 1056 
betalaines 
recovery from red beets by a diffusion- 
extraction procedure, 1056 
betanine 
sensory evaluation of, and concentrated 
beet juice, 1624 
beverages 
Concord grape pigments as colorants for, 
1687 
enhancement of powdered soft drink mixes 
with anthocyanin extracts, 435 
soy: effect of sodium bicarbonate blanch 
on micronutrient retention, 345 
with sucrose or synthetic sweeteners: 
sensory properties, 41; 47 
See also beer; juice; wine 
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BHA (butylated hydroxyanisole) 
effect on color of ground beef exposed to 
radiant energy, 827 
Bifidobacterium bifidum 
var. Pennsylvanicus: growth in laboratory 
media supplemented with amino sugars 
and spent broth from E. coli, 1257 
binding 
cured ham rolls: effect of ultrasonic treat- 
ment, 866 
meat pieces: objective and subjective. as- 
sessment of restructured steakettes, 815 
tensile strength of processed meats deter- 
mined by Instron machine, 1121 
biochemistry 
emulsion capacity and timed emulsification 
of chicken breast muscle myosin, 1757 
isolation and properties of phospholipase 
A from pollock muscle, 1771 
isolation, characterization and enzymic hy- 
drolysis of pineapple gum, 1261) 
meat emulsion formation: role of myosin, 
actin and synthetic actomyosin, 1761; 
role of natural actomyosin and myofib- 
rils, 1766 
porcine leukocyte lysosomal hydrolases: 
chemical properties, 1752; purification, 
1749 
postmortem changes and muscle properties 
in surf clam, 35 
synthesis of unsaturaged lactones and their 
relationship to deep-fat iried flavor, 
1248 
bloater damage 
in pickling cucumbers by carbonation, 892 
BOD (biological oxygen demand) 
evaluation of bird chiller water for re- 
cycling in giblet flumes, 401 
bone 
bovine: effect of age and anatoinical loca- 
tion on composition, 677 
content of minced ‘ish flesh mechanically 
deboned, 807 
boning 
times postmorteim: effect on beef storage 
quality, 1652 
See also deboning; meat 
bovine 
bone: effect of age and anatomical location 
on composition, 677 
heating effects on shear, muscle fiber 
measurements and cooking losses, 10 
molecular changes in salt-soluble myofib- 
rillar proteins, 461 
postmortem aging: com parison of 2 prepara- 
tion techniques for electron microscopy, 
680 
bran 
in sugar-snap cookies, 1590 
wheat: effect on lipid metabolism in choles- 
terol-fed rats, 1829 
bread 
effect of gamma-irradiation of wheat on 
volatile flavor components, 68 
soy: effect of methionine and N-acetyl- 
methionine ‘urtification of flavor, 793 
See also baked products 
brewing 
study of Sudanese Merissa, 1683 
browning, nonenzymatic 
during storage of Navy bean powder, 89 
butterfat 
influence of content on methyl ketone re- 
tention during spray drying by HPLC, 
1494 
Cc 


caffeine 
effect on growth and aflatoxin B, produced 
by A. parasiticus, 654 
cocoa beans: application of HPLC to study, 
560 
calcium 
and ATPase activity by sarcoplasmic retic- 
ulum of poultry muscles, 662 
changes in germinated legumes 
cooking, 85 
effect of phosphate compounds on absorp- 
tion, 1473 


during 


effect on rigor contraction in glycerinated 
rabbit psoas muscle fiber, 1188 
calorimetry 
differential scanning: stability of myoglobin 
to acetone treatment characterized by, 22 
See also analyses 
Candida utilis 
effect of ribonucleic acid removal methods 
on composition and functional proper- 
ties, 1705 
canneries 
microbiological and sanitizer analyses of 
cooling water, 954 
canning, home 
acidulation of tomatoes, 1049 
ascorbic acid, pH end flavor of tomatoes, 
1043 


effect of a higher process temperature 
(250°F) on: safety of low-acid foods, 
1734 
effect on fish and soy protein quality, 
1352 
evaluation of current recommended meth- 
ods, 1731 
pH of tomatoes, in Georgia, 1053 
proper containers, processing time and tem- 
perature (Ltr to Ed.), (1)iii 
safety of procedures for low-acid foods, 439 
thermal inactivation of C. sporogenes 
PA-3679 and B. stearothermophilus, 
1518 
in low-acid foods, 1738 
tomatoes: effect of thermal processing and 
salt on pH and acidity, 951 
tomatoes: survival of C. sporogenes PA- 
3679, 222 
caramels, milk 
evaluation of hydrolyzed lactose, 980 
carbofuran 
residue removal 
carbon dioxide 
emission from orange juice powder: inai- 
cation of an oxidative origin, 1433 


influence of sensory properties of ground 
beef patties, 842 
carbon disulfide 
rapid GLC method to determine in Shiitake 
mushrooms, 1290 
relation to lenthionine in GLC determina- 
tion in Shiitake mushrooms, 1287 
carbon monoxide 
effect on metmyoglobin reduction in beef 
systems, 1788 
carbonation 
susceptibility of pickling cucumbers to 
bloater damage by, 892 
carotene 
effect of ascorbic acid and Cu on oxidiz- 
ing factors in red pepper, 524 
oxidizing factors in red pepper fruits: 
oleoresin-cellulose solid model, 709 
carotenoid 
levels in Rin and Nor tomatoes as intiuenced 
by ethephon, light and O,, 1816 
carrageenan 
modification of cheese-like product to 
improve texture, 948 
carrot 
intermediate moisture: 
storage stability, 1880 
case-life 
beef: effect of chilling rate, carcass fat- 
ness and Cl spray, 849 
casein 
degradation by L. bulgaricus mutant, 278 
production of kappa from commercial, 397 
catalase 
isolation and characte~stics of from papaya, 
989 
CCP (calcium ¢o-precipitates) 
milk: effect of extending beef patties with, 
162 
celery oil 
sedative 
cellulase 


effect of treatment of apple pulp on juice 
volatiles, 1797 


from strawberries, 444 


development and 


activity of constituents, 143 
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cellulose 
dispersion in dimethyl sulfoxide, 1882 
effects on fecal and intestinal character- 
istics of mice, 1040 
chalkiness 
control in soymilk, 1279 
cheese 
analysis of biogenic amines by HPLC, 1245 
cheddar: free amino acid and rheological 
measurements during ripening, 579 
cottage whey: anion exchange resin treat- 
ment to improve taste, 1714 
cottage whey: improving alcohol fermenta- 
tion in conc ultrafiltration permeates, 
1717 
evaluation of texture, 1600 
processed: storage stability of IMF, 341 
rheological properties of product made by 
direct acidification of milk, 948 
chemistry 
changes in freeze-dried chicken and pork 
during high-temperature, O,-free stor- 
age, 1 
chemistry and gelation characteristics of 
ammonia-cemethylated sunflower pec- 
tins, 1436 
seffect of composition on compressive mech- 
anical properties of low ester pectin 
gels, 572 
influence of divalent cations on poultry 
meat emulsions and sausages, 313 
significance of reaction of nitrite with tryp- 
tophan, 1857 
thermal conductivity, specific heat, density 
and thermal diffusivity of cookie dough, 
380 
See also biochemistry 
cherries 
fresh and processed Bing: 
growth 
chicken 
breast muscle myosin: emulsion capacity 
and timed emulsification, 1757 
effect of structured protein fiber on qual- 
ity of MD meat patties, 1524 
effect of temperature on muscle shortening, 
1613 
freeze-dried: chemical and sensory changes 
during high temperature, O, -free storage, 
1 


influence of 
regulators on quality, 1695 


frozen fried: riboflavin and thiamine reten- 
tion in, 1024 
increasing shelf life by CO, treatment and 
low temperature storage of bulk packed 
in nylon/Surlyn film, 1519 
meat emulsion formation: role of myosin, 
actin and synthetic actomyosin, 1761; 
role of natural actomyosin, contracted 
and uncontracted myofibrils, 1766 
See also meat; poultry; turkeys 
chilling 
effect of spin on bacteria on commercially 
processed turkeys 
effect on microbiological quality and case- 
life of beef, 849 
of skinned pork carcasses, 1144 
chillproofing 
beer with papain immobilized on Spherosil, 
424 
chitterlings 
raw and cooked: yield and comparison of 
nutritive and energy values, fatty acid 
and cholesterol content, 182 
chlorination 
to improve quality of bird chiller water 
recycling, 1528, 1532 cs 
chocolate 
analysis of biogenic amines by HPLC, 
1245 
chocolate liquor 
method for measurement of phenols associ- 
ated with smoky/hammy flavor defect 
of, 743 
cholesterol 
content of raw and cooked chitierlings, 
182 
plasma in white leghorn hens: effect of 
Zn/Cu ratios on, 666 


q 


serum: and laxation in rats fed plant fibers, 
1470 

chromatography 

column: to separate vitamin B, components 
of turkey breast muscle, 1619 

gas: thermal oxidation of orange oil at 
38°C, 535 

gas-liquid to determine CS, 
mushrooms, 1290 

gas-liquid to determine lenthionine in 
Shiitake mushrooms, 1287 

gas-MS: analysis of major volatile compon- 
ents of Aurore wine, 1822 

gas-MS: voiatiie components and pungency 
in fresh and processed Jalapeno peppers, 
1809 

HPL (high-pressure liquid): application to 
study variables affecting theobromine 
and caffeine conc in cocoa beans, 560 

HPL: for analysis of tyramine, phenyl- 
ethylamine and tryptamine in sausage, 
cheese and chocolate, 1245 

HPL to determine influence of butterfat on 
methyl ketone retention during spray 
drying, 1494 

HPL to determine stability of free methio- 
nine in methionine-fortified food sys- 
tems, 1297 

hydrophobic: debittering protein hydroly- 
sates, 1491 

ion-exchange to follow changes in inositol 
phosphate esters during bean and wheat 
autolysis and germination, 563 

TL, column and paper: isolation and char- 
acterization of polyphenolic compounds 
in cranberries, 1402 

TL (thin layer): determining phenolic anti- 
oxidants of fried soybeans, 556 

TL: determine patulin in apple products, 
446 

TL with electrochemical detection: identi- 
fication and quantitation of tryptophan 
and tyrosine metabolites in banana, 1354 
See also analyses 

chymotrypsin 

effect of plant fiber on activity, 634 

citrinin 

production by P. citrinum: inhibition, 576 

citrus 

demethylation of pectin using acid and 
amonia, 74 

lime and lemon peel: pectin content, 72 

lime and lemon pomace: effect of drying on 
pectin from, 1680 

pectin pomace: properties and recovery of 
wastes from manufacturing, 1678 

products from processing plant grading line 
rejects, 257 

sensory evaluation of tangerine-grapefruit 
juice blends, 267 
See also individual fruits 

clam, surf (Spisula solidissima) 

postmortem biochemical changes and mus- 

cle properties in, 35 
Clostridium bctulinum 

effect of pH on growth in canned figs, 1634 

effect of sorbic acid and NaNO, on out- 
growth and toxin production in canned 
comminuted pork, 1782 

factors affecting inhibition in cured meats, 
1371 

10755A: influence of parahydroxybenzoic 
acid esters on growth and toxin produc- 
tion of, 787 

type A toxin: heat inactivation in conven- 
ience foods after frozen storage, 622 

Clostridium perfringens 

bacterial growth in whole egg and egg sub- 
stitutes, 803 

destruction in cooked beef loaves: relation 
of final internal temperature to, 285 

effect of N source on growth and exopro- 
tease production by, 1253 

growth and survival during constantly ris- 
ing temperatures (erratum), 1258 

growth and survival in meat during con- 
stantly rising temperatures, 470 


in Shiitake 


nonpathogenic: isolation from liquid cy- 
clone processed cottonseed flour, 1332 
Clostridium sporogens PA-3679 
survival in home-canned tomatoes, 222 
thermal inactivation in low-acid, home- 
canned foods, 1738 
coatings 
evaluation of Ca-alginate film for use on 
beef cuts, 292 
cocoa 
application of HPLC to study variables af- 
fecting theobromine and caffeine conc 
in, 560 
COD (chemical oxygen demand) 
evaluation of bird chiller water for re- 
cycling in giblet flumes, 401 
reduction in, of ozonated sugar solutions 


eatin by charcoal, 404 


products: moisture sorption isotherms of, 
1026 
sweetening with fructose-saccharin mix, 
1577 
collards 
essential elements in fresh and frozen, 897 
color 
beef and aqueous beef extract: effect of 
endocellular enzymes from P. fragi, 684 
changes of hot-house grown tomatoes dur- 
ing storage, 218 
cooked meat (Ltr to Ed.), (1)iii 
development and carotenoid levels in Rin 
and Nor tomatoes as influenced by ethe- 
phon, light and O,, 1816 
effect of fat and BHA on ground beef ex- 
posed to radiant energy, 827 
in muscle foods (Ltr to Ed.), (1)iii 
maintenance of hanging beef, 168 
measurements orange juice by tristimulus 
colorimeters, 428 
pork: consumer discrimination in market 
place, 1150 
retention in canned smali white and gar- 
banzo beans as affected by sulfite treat- 
ment, 431 
colorants 
Concord grape pigments for beverage and 
gelatin desserts, 1687 
co-pigmentation of anthocyanins under phy- 
siological conditions, 517 
enhancement of powdered soft drink mixes 
with anthocyanin extracts from blue- 
berries and red cabbages, 435 
miracle fruit pigments as potential, 908 
sensory evaluation of betanine and conc 
beet juice, 1624 
spray drying anthocyanin conc for use as, 
1693 
thermal stability of subsidiary dyes assoc- 
iated with FD&C yellow No. 6, 521 
colorimetry 
general purpose tristimulus for orange 
juice color measurement, 428 
compression 
creep behavior of gels, 1430 
shear: objective measurements of ground 
beef patty texture, 1510 
computerization 
calculation of thermal processes, 365 
classification of wines by applying pat- 
tern recognition to chemical composi- 
tion data by ARTHUR, 1320 
cooking simulation of meat products, 1140 
simulation of partial spoilage data, 1741 
confections 
evaluation of milk caramels containing hy- 
drolyzed lactose, 980 
cookies, sugar-snap 
bran as dietary fiber source, 1590 
See also baked products 
cooking 
characteristics of germirated legumes: 
changes in phytins, Ca++, Mg** and pec- 
tins, 85 
crockery pot and conventional oven: rela- 
tion of final internal temperature to C. 
perfringens destruction in beef loaves, 
285 


effect on lipids of fish fillets, 1669 

effect on microbiology and palatability 
of beef cuts, 834 

effect on phytate phosphorus and minerals 
in black gram seeds, 540 

effect on restructured pork patties pro- 
perties, 1648 

effect on TBA numbers of stored beef, 1201 

effect on texture and microstructure of 
cowpeas, 1832 

effect on vegetable fiber, 1344 

effects of heating methods on protein nu- 
tritional value of fresh and froze pre- 
pared food products, 1543 

effects of restraint during, on shear pro- 
perties of cooked meat, 175 

influence on DDT residues in beef, 172 

losses of bovine muscle: heating effects 
on, 10 

mechanism of water loss of bovine semiten- 
dinosus muscle dry cooked from frozen 
state, 1191 

radiometric method for rapid screening 
foods for microbial acceptability, 1720 


copper 
effect on egg and plasma cholesterol level 
in white leghorn hens, 666 
effect on carotene oxidizing factors in red 
pepper fruits, 524 
stability of alpha- and gamma-tocopherol: 
Fet++ and Cu** interactions, 797 


corn 
germinated, for enrichment of home-pre- 
pared tortillas, 1630 
home germination to 
value, 1113 
properties of ogi powders made from nor- 
mal, fortified opaque-2, 1571 
protein quality of corn/soybean mix pro- 
cessed by extrusion cooker, 1563 
soy-whey mixtures: extrusion and _ roll- 
cooking, 225 
cornmeal 
home fermentation to improve amino acid 
balance, 1104 
peanut flour blends and their character- 
istics, 1116 
cottonseed 
co-precipitate of cheese whey with proteins 
using acid and heat treatment, 790 
flour blends: microscopic structure, 775 
glandless: effects of germination on pro- 
tein, 102 
glandless: molecular weight estimate of 
polypeptide chains from storage pro- 
tein, 656 
protein modification in an ultrafiltration 
cell, 1477 
storage protein: electrophoretic investiga- 
tion of peptic hydrolysate, 1224 
textured flour: microscopic analysis, 767 
textured flour: morphological, ultrastruc- 
tural and rheological evaluation, 973 
cowpeas 
effect of soaking time and cooking on tex- 
ture and microstructure, 1832 


crab, blue (Callinectes sapidus) 
activity and resistance to thermal inacti- 
vation of peroxidase, 31 
See also fish 
cranberries 
isolation and characterization of poly- 
phenolic compounds in, 1402 
structure and chemical composition of cell 
wall material, 112 


cucumbers 
fermentation of sliced, 888 
pickling: susceptibility to bloater damage 
by carbonation, 892 
curing, dry 
effect on ham triglyceride fatty acids, 
479 


improve nutritive 


cytokinin 
changes in activity 
fruit, 1324 


in ripening tomato 
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D 


daminozide 
influence on quality of fresh and pro- 
cessed Bing cherries, 1695 
DDT 
residues and metabolites in beef: influ- 
ence of thermal processing and cooking 
on, 172 
deboners, mechanical 
influence of various perforation sizes on 
bone content and texture of minced fish 
flesh, 807 
deboning 
characteristics of 6 patty formulas contain- 
ing fowl meat, 1656 
effect of age and anatomical location on 
composition of bovine bone, 677 
fish: microbial properties of, 1675 
dehydration 
accelerated method for determining kinetic 
model of ascorbic acid loss during, 1861 
and storage stability of papaya leather, 
19723 
effect of roasting on vitamin B, stability 
and bioavailability in food systems, 1585 
desinewing 
vs grinding: effect on textural properties of 
beef, 1507 
diet(s) 
blood serum lipid patterns of adolescent 
boys fed corn, peanut, or safflower oil, 
1293 
effect of wheat bran and its subfractions on 
lipid metabolism in cholesterol-fed rats, 
1829 
evaluation of effects of cellulose on fecal 
and intestinal characteristics of mice, 
1040 
nutritional quality of 4 commercially pro- 
cessed soybean products, 1729 
vitamin D-supplemented and unsupplement- 
ed: blood lipid levels of adult men on, 
135 
See also nutrition 
dipeptides, gamma-glutamyl 
in soybean protein products and other com- 
modities, 740 
dough 
common cookie: measurement of thermo- 
physical properties, 380 
dryers 
accelerated limited freeze drying in con- 
ventional, 998 
air: application of Fick’s law for kinetic 
analysis of foods, 236 
asymmetry in freeze, 992 
behavior: influence of cellular membrane 
permeability, 926 
effect on pectin made from lime and lemon 
pomace, 1680 
kernel hardness of wild rice as affected by 
air temperature and moisture gradient, 
394 
spray: anthocyanin conc for use as colorants, 
1693 
DSC (differential scanning calorimetry) 
of nonfreezable water in solute-macro- 
molecule-water systems, 1812 
to characterize stability of myoglobin to 
acetone treatment, 22 
dyes 
FC&C Yellow No. 6: thermal stability of 
subsidiary dyes associated with, 521 
mathematical approach to determine conc 
in mixtures, 121 
See also colorants 


E 


egg 
albumen hydrolysates: characteristics of 
plastein reaction products formed by 
pepsin, alpha-chymotrypsin and papain 
treatment of, 1215 
chemical characteristics of MF and low-den- 
sity lipoproteins from yolk, 1210 


effect of Zn/Cu ratios on, in white leghorn 
hens, 666 
whole and substitutes: bacterial growth in- 
cluding inoculation with S. aureus and C, 
perfringens, 803 
yolk granules: isolation of myelin and low- 
density lipoproteins, 592 
electrical stimulation 
effect on beef quality and palatability, 
1666 
electrolytes 
influence on solubility of rapeseed pro- 
tein isolates, 1219 
electrophoresis, immuno 
assay for changes in Kunitz trypsin inhib- 
itor during germination of soybeans, 
1316 
emulsification 
procedure: functional characterization of 
protein stabilized emulsions, 1553 
properties of groundnut protein, 1270 
system: creaming stability of protein 
stabilized emulsions, 1559 
emulsions 
capacity and timed emulsification of chick- 
en breast muscle myosin, 1757>-" 
functional characterization of protein sta- 
bilized: standardized creaming stability, 
1559; emulsifying procedure, 1553 
poultry meat: influence of divalent cations 
(Zn, Fe, Cu) on, 313 
properties of frankfurters: accelerated pork 
processing, 1646 
role of chicken breast muscle proteins in 
formation: myosin, actin and synthetic 
actomyosin, 1761; natural actomyosin, 
contracted and uncontracted myofibrils, 
1766 
enzymes 
activity and resistance to thermal inacti- 
vation of peroxidase in blue crab, 31 
ammonia-producing in white shrimp tails, 
1400 
changes in soluble and bound peroxidases 
during low-temperature storage of green 
beans, 527 
effect of potato virus X on enzymatic dark- 
ening and lipid content of potatoes, 703 
effect of treatment of apple pulp with com- 
mercial pectinase and cellulase on juice 
volatiles, 1797 
endocellular from P. fragi: effect on color of 
beef and aqueous beef extract, 684 
immobilized: using beta-galactosidase ad- 
sorbed to phenol formaldehyde resin to 
hydrolyze lactose in acid whey: 566 
isolation and properties of phospholipase 
A from pollock muscle, 1771 
modification effect on morphology on tex- 
turized soy protein, 1848 
pectic: use in apple nectar processing, 260 
polyphenol oxidase from high L-dopa con- 
taining velvet bean, 646 
proteolytic and functionality of chicken egg 
albumen, 279 
proteoiytic: cottonseed protein modifica- 
tion in an ultrafiltration cell, 1477 
proteolytic: quantitative and sensitive assay 
for proteolytic activity in protein 
foods, 141 
purification and physicochemical properties 
of beta-galactosidase from K. fragilis, 
584 
rapid detection of selected Gram-negative 
bacteria by aminopeptidase profiles, 
1853 
role of pectinesterase and polygalacturonase 
in formation of woolliness in peaches, 


264 
erratum notices 
(1)vi; 1023; 1358 
Escherichia coli 
effect on growth of B. bifidum in lab media 
supplemented with amino sugars, 1257 
ethanol 
inhibition of S. aureus at limited ay, 1467 
method for estimating in canned salmon, 
641 
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ethephon 
influence on color development and caro- 
tenoid levels in tomatoes, 1816 
influence on quality of fresh and processed 
Bing cherries, 1695 
ethoxyquin 
effect on aflatoxin-producing strains of A. 
flavus and A. parasiticus, 731 
extract, beef 
effect of endoceilular enzymes from P. 
fragi on color, 684 


extrusion 
and roll-cooking of corn-soy-whey mixtures, 
225 
cooker: nutritive evaluation of blended 
foods, 912 


simple cooker: protein quality of corn/ 
soybean mix processed by, 1563 


F 


farinha de mandioca 
production of glucose from, 1012 
fat 
effect on color of ground beef exposed to 
radiant energy, 827 
effect on stability and viscosity of MD 
poultry meat emulsions, 197 
influence of source on blood serum fatty 
acid patterns of adolescent boys, 598 
fatty acids 
See acid, fatty 
fermentation 
alcohol in conc ultrafiltration permeates 
of cottage cheese whey: 1717 
changes in nonvolatile acids and chemical 
constituents of grapes and wine during, 
717 
home: production of corn and legume malts 
for use in, 205 
home: to improve amino acid balance of 
corn meal, 1104 
Lebanon bologna-type sausage: effect of 
spices and salt, 186 
of peanut milk with L. bulgaricus and L. 
acidophilus, 1109 
of sliced cucumbers, 888 
on whey or hydrolyzed whey: extracellular 
microbial polysaccharide production by, 
756 
fiber 
effect of cooking on vegetable, 1344 
effect of wheat and rice bran, alfalfa, saf- 
flower meal, cellulose acetate, xylan, 
Solka-Floc and pectin on lipase, trypsin 
and chymotrypsin activity in vitro, 634 
functional physical properties of, 759 
plant: laxation and serum cholesterol in 
rats, 1470 
Fick’s law 
application for kinetic analysis of air dry- 
ing of foods, 236 
figs, canned 
effect of pH on growth of C. bgtulinim in, 
1634 
film 
nylon/Surlyn to increase shelf life of bulk 
pack chickens, 1519 
filtration 
diatomaceous earth-filtered chiller water: 
evaluation of broiler necks flumed with, 
1532 
diatomaceous earth: improved quality of 
bird chiller water for recycling, 1528 
fish 
ascorbic acid as an antioxidant and its de- 
gradation, 457 
bioconversion of chitin wastes: process con- 
ception and selection of microorganisms, 
1158 
fatty acid composition of 15 species from 
tropical waters, 1162 
fillets: changes in lipids from cooking, 
1669 
histamine-forming bacteria from spoiled 
skipjack tuna and jack mackerel, 1779 


‘ 
| 
\ 
| 
| 
3 
| 
| 
| | 


mechanical deboners: influence of various 
perforation sizes on bone content and 
texture, 807 

mechanically deboned: factors affecting 
autoxidation of lipids, 764 

mechanically deboned: microbial properties, 
1675 

minimization of further lipid peroxidation 
in the distillation TBA test, 1776 

phospholipase A from poliock muscle: iso- 
lation and properties, 1771 

protein quality: effect of home canning, 
1352 

retail: malonaldehyde content, 1147 

sardine-like products from Lake Michigan 
alewives, 810 

Sterol content as a function of analytical 
method, 1786 

flaking 

properties of restructured pork as affected 
by flake size, flake temperature and 
blend combinations, 1641 

flavor 

acidified home canned tomatoes, 1043 

and storage stability of explosion-puffed 
potatoes: autoxidation, 411 

compounds related to warmed-over flavor 
of turkey, 1198 

cured meat: factors affecting panelists’ 
perceptions, 319 

deep-fat fried: relationship of unsaturated 
lactones to, 1248 

effect of methionine and N-acetylmethio- 
nine fortification of soy bread and milk, 
7193 

effect of textured soy protein in beef loaves 
on, 830 

formation of volatile compounds in green 
beans from linoleic and linolenic acids, 
698 

limitations of lead acetate for separation 
of methanethiol and H,S from food sys- 
tems, 139 

mutton: use of a protected lipid supplement 
to modify, 874 


potato chips fried in sunflower, cottonseed 
and palm oils, 420 

raisins: effect of controlled atmospheres on, 
1726 

smoky/hammy defect of cocoa beans and 
chocolate liquor: method for measure- 
ment of phenols, 743 

stability of almonds in controlled atmos- 
pheres, 1077 

“sweet” in lamb from feeding protected sun- 
flower seed, 1363 

volatiles of canned poultry meat: effect of 
storage and polyphosphates, 515 
See also sensory evaluation 

flour 

cottonseed: isolation of nonpathogenic Clos- 
tridia from liquid cyclone processed, 
1332 

defatted soy: ultrastructural changes in- 
duced by nonextrusion texturization, 
1274 

full-fat soy: nutritional evaluation, 1350 

oat: density separation of protein in non- 
aqueous solvents, 783 

peanut, by direct solvent extraction: 
breadmaking properties of, 1334 

peanut/cornmeal blends and their character- 
istics, 1116 

texturized cottonseed: microscopic struc- 
ture of blends, 775 

textured cottonseed and soy: microscopic 
anlaysis, 767 

thiamine content and palatability of soy- 
egg in quick breads, 1010 

wheat: studies in model paste systems, 52 


wheat, hard red winter: hot-paste viscos- 
ity and alpha-amylase susceptibility of, 
60 
fluorescence 
to sort Iranian pistachio nuts, 1550 
fluorine 
content of teas consumed in Iran, 274 


foam 
Staphylococcal enterotoxin and nuclease 
production in, 1628 
folate 
comparison of microbial and radioassay 


methods for measuring, 1238 
foods 


blended with extruder cooker: nutritional 
evaluation, 912 

canned: sensory quality of short-term stor- 
age, 944 

concentrated fluid, complex: nongelling soy 
protein hydrolysate for use in, 642 

convenience: heat inactivation of botulinum 
toxin type A after frozen storage, 622 

dehydrated: oxygen effect on degradation 
of ascorbic acid in, 609 

dehydrated: storage effects on vitamin B, 
stability and bioavailability, 1801 

dried (apple, beef, cod, carrots, fennel, 
peas, pekanut, potatoes, trout): slopes 
of moisture sorption isotherms as a func- 
tion of moisture content, 606 

evaluation of kinetic model for reactions in 
moisture-sensitive products using dynam- 
ic storage conditions, 750 

fresh and frozen: effects of heating methods 
on protein nutritional value, 1543 

home canning low acid: thermal inactiva- 
tion of C. sporogenes PA-3679 and B. 
stearothermophilus 1518; 1738 

home canning low acid: effects of higher 
process temperature (250°F) on safety, 
1734 

home canning low acid: methods evaluated, 
1731 

intermediate moisture: development and 
storage stability of IM carrots, 1880 

intermediate moisture: storage stability of 
process cheese food products, 341 

light scattering properties of, 916 

low acid: safety of home canning proced- 
ures, 439 

non-Newtonian: flow characteristics utiliz- 
ing low-cost rotational viscometer, 1876 

food safety 
See toxicology 
food science/engineering 

acceleration of limited freeze drying in con- 
ventional dryers, 998 

apparatus for studying fouling of heated 
surfaces by biological fluids, 390 

application of Fick’s law for kinetic analysis 
of air drying foods, 236 

asymmetry in freeze drying, 992 

calculation of viscoelastic constants from 
relaxation curves (Ltr to Ed.), (1)iv 

computer calculation of thermal processes, 
365 

computer simulation of partial spoilage data, 
1741 

continuous diffusion-extraction method to 
produce apple juice, 1619 

controlled fermentation of sliced cucumbers, 
888 

determination of kinetic parameters for 
thermal inactivation of heat-resistant 
and heat-labile isozymes from thermal 
distribution curves, 1307 

finite element analysis of freezing processes 
in foodstuffs, 239 

general lethal-rate paper for graphical cal- 
culations of processing times, 660 

influence of cellular membrane permeabil- 
ity on drying behavior, 926 

light scattering properties of foods, 916 

optimal modes of operation for microwave 
freeze drying of foods, 648 

optimization of protein isolate production 
from soy flour using industrial mem- 
brane systems, 361 

recovery of betalaines from red beets by 
diffusion-extraction procedure, 1056 

slopes of moisture sorption isotherms of 
foods as a function of moisture content, 
606 

thermal processing calculations (Ltr to Ed.), 
()v 


ultrasonic peptization of soybean protein 
from autoclaved flakes and commercial 
samples, 1311 
food service 
delivery systems: food safety hazards associ- 
ated with, 453 
operations: riboflavin and thiamine reten- 
tion in frozen beef-soy patties and fro- 
zen fried chicken heated in, 1024 
quality control standards for cooked frozen 
green beans held on a steam table, 1066 
radiometric method to rapidly screen cook- 
ed foods for microbial acceptability, 
1720 
system: temperature of spaghetti heated in, 
1062 
foodstuffs 
influence of cellular membrane permeability 
on drying behavior, 926 
fouling 
of heated surfaces by biological fluids: ap- 
paratus to study, 390 
frankfurters 
all meat: microstructural comparisons of 3 
commercial beef and pork, 845 
emulsion properties: accelerated pork pro- 
cessing, 1646 
use of Pacific hake in, 1637 
freeze drying 
acceleration in conventional dryers, 998 
asymmetry in, 992 
chicken and pork: chemical and sensory 
changes during high temperature, O,- 
free storage, 1 
effects of plasticizers on reversible com- 
pression of cooked beef cubes, 1133 
food: optimal modes of operation for 
microwave, 648 
freeze-etching 
ultrastructure of waxy maize starch and 
acid-hydrolyzed waxy maize starch gran- 
ules, 727 
freezing 
choice of mechanical system criticized (Ltr 
to Ed.), (6)vi 
effect on bacteria on commercially pro- 
cessed turkeys, 334 
mechanical: influence on sensory proper- 
ties of ground beef patties, 842 
processes in foodstuffs: finite element 
analysis of, 239 
fructose 
and xylitol-saccharin synergism, 251 
production from Jerusalem artichoke by 
enzymatic hydrolysis, 1871 
saccharin mixtures to sweeten coffee and 
tea, 1577 
frying 
potato chips in sunflower, cottonseed and 
palm oils: flavor and chemical evaluation, 
420 


G 


galactosidase, beta 
adsorbed to a phenol formaldehyde resin 
to hydrolyze lactose in acid whey, 566 
purification and physicochemical properties 
from K. fragilis, 584 
GC-MS (gas chromatography-mass spectro.) 
anaiysis of major volatile components of 
Aurore wine, 1822 
volatile components and pungency in fresh 
and processed jalapeno peppers, 1809 
See also chromatography 
gelatin 
desserts: Concord grape pigments as color- 
ants for, 1687 
characteristics of ammonia-demethylated 
sunflower pectins, 1436 
thermally induced of 12S rapeseed glyco- 
protein, 1481 
with sucrose or synthetic sweeteners: sen- 
sory properties, 41; 47 
gels 
agar-agar and actomyosin: compression 
creep behavior and syneresis water of, 
1430 
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demethylated pectin: shear creep testing, 
1336 
heat-induced of peanut protein/whey pro- 
tein blends, 613 
low-ester from sunflower pectin: formula- 
tion and characteristics, 746 
low-ester pectin: effect of chemical compo- 
sition on compressive mechanical pro- 
perties, 572 
plastein reaction products: characterization 
of, 1215 
germination 
bean and wheat: distribution of inositol 
phosphate esters, 563 
effect on phytate phosphorus and min- 
erals in black gram seeds, 540 
of pea seeds, 1884 
GLC (gas-liquid chromatography) 
determining CS, in Shiitake mushrooms, 
1290 
determining lenthionine in Shiitake mush- 
rooms, 1287 
See also chromatography 
glucose 
production from tapioca and farinha de 
mandioca, 1012 
glucosides, anthocyanidin-3,5-di 
muscadine grapes: influence of heat, cul- 
tivar and maturity, 1819 
glycoalkaloids 
content of injured commercial potato samp- 
les, 1617 
formation in potato tubers: effect of sub- 
mersion in water, 1330 
inhibiting formation in potatoes by maleic 
hydrazide, 1033 
grading, beef 
retract reference to Canadian system (Ltr to 
Ed.), (1)v 
grain 
dietary fiber sources for baked products: 
comparison of wheat brans and other 
cereal brans in layer cakes, 375 
grapefruit 
tangerine juice blends: sensory evaluation, 
267 
grapes 
American and French hybrid: changes in 
nonvolatile acids and other chemical 
constituents during maturation and 
fermentation, 717 
Concord: as colorants for beverage and 
gelatin desserts, 1687 
Concord: stability of anthocyanins in 
model systems, 1448 
muscadine: influence of heat, cultivar and 
maturity on Acys, 1819 
greening 
in potatoes: prevention by application of 
surfactants and adjuvants, 900 
potato tubers: effect of submersion in 
water, 1330 
grinding 
vs desinewing: effect on textural proper- 
ties of beef, 1507 
guava 
purees and concentrates: viscometric behav- 
ior, 272 
gum 
pineapple: isolation, characterization and 
enzymic hydrolysis, 1261 


H 


hake, Pacific 
use in frankfurter formulation, 1637 
ham 
cured: influence of tumbling and NaTTP on 
quality, 853 
cured rolls: effect of ultrasonic treatment 
on binding strength, 866 
dry cured produced from previously frozen 
green, 860 
effects of frozen storage and dry-curing on 
triglyceride fatty acids, 479 
meat massaging: effects of salt and phos- 
phate on microstructure of binding 
junctions in, 493 
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meat massaging: effects of salt and phos- 
phate on muscle exudate microstructural 
composition, 483 
meat massaging: effect of sait and phos- 
phate on muscle ultrastructure, 488 
processing yield and smoke deposition, 856 
sectioned and formed: effects of salt, phos- 
phate and massaging on cooking loss, 
binding strength and exudate composi- 
tion, 331 
sectioned and formed: effect of salt, phos- 
phate and meat massaging on presence of 
proteins in exudate, 327 
haze 
tannin: in deproteinized apple juices, 1235 
heat 
incluence on Acys of muscadine grapes, 
1819 
See also cooking; processing, thermal 
heat exchanger 
double tube, for studying fouling of heated 
surfaces by biological fluids, 390 
heating 
effects on bovine muscle: phase contrast 
microscopy and SEM, 13 
effects on shear, muscle fiber measurements 
and cooking losses of bovine muscle, 10 
See also cooking; processing, thermal 
histamine 
effect on growth of tuna-fed Japanese 
quail, 1390 
in sauerkraut, 1030 
simplified method for analysis of foods, 247 
histology 
effect of tumbling method, phosphate level 
and final cook temperature on tumbled 
porcine muscle, 1514 
HPLC (high-pressure liquid chromatography) 
application to study theobromine and caf- 
feine conc in cocoa beans, 560 
for analysis of biogenic amines in sausage, 
cheese and chocolate, 1245 
method to determine stability of free 
methionine in methionine-fortified food 
systems, 1297 
of 2,4-dinitrophenylhydrazones: influence 
of butterfat on methyl ketone retention 
during spray drying as determined by, 
1494 
See also chromatography 
home canning 
See canning, home 
hydrocolloids 
formation of SCP filament with, 780 
hydrolases 
chemical properties of porcine leukocyte 
lysosomal, 1752 
purification of porcine 
somal, 1749 
hydrolysates 
casein and soy protein: hydrophobic chro- 
matography debittering, 1491 
potato: preparation using alpha-amylase, 
1698 
hydrolysis 
enzymatic: production of fructose from 
artichoke, 1871 
hydroxyproline 
assay tu study bovine muscle tenderness, 
464 


leukocyte  lyso- 


ice cream 
method for determining lactose and sucrose 
contents, 799 
IFT 


fact sheet on Institute, 1888 
1979 Achievement awards, 1910 
statement of ownership, 1912 
IHP (inositol hexaphosphate) 
distribution of bean and wheat esters dur- 
ing autolysis and germination, 563 
IMF (intermediate moisture food) 
storage stability of process cheese food 
products, 341 


immunodiffusion, radial 
quantitative assay of specific proteolytic 
Tied in food protein hydrolysates, 
immunoimmobilization 
membrane filter-disc to detect Salmonellae 
in foods, 1444 
iron 
bioavailability assay—methodology chal- 
leged (Ltr to Ed.), (5)ii 
effect of phosphate compounds on absorp- 
tion, 1473 
stability of alpha and gamma-tocopherol: 
Fet** and Cut* interactions, 797 
irradiation, gamma 
effect on composition of wheat lipids and 
purothionines, 64 
effect on storage stability and amino acid 
composition of macacar beans, 215 
of wheat: effect on volatile flavor com- 
ponents of bread, 68 
isotherms 
moisture sorption of coffee products, 1026 
moisture sorption slopes of foods as func- 
tion of moisture content, 606 
isozymes 
heat-resistant and heat-labile: determina- 
tion of kinetic parameters for thermal 
inactivation from thermal destruction 
curves, 1307 


jack fruit (Arthocarpus heterophyllus) 
_ volatile constituents of, 639 
jams 
patulin production in, inoculated with P. 
expansum mold, 1427 
production for removal of carbofuran resi- 
m dues from strawberries by washes, 444 
juice 
See individual fruits and vegetables 


K 
Kaerber 
method to estimate sensory threshold: com- 
ments, 1632 
ketones, n-methyl 
retention during spray drying milk systems 
at different fat contents, 1494 
ketoses 
and aldoses: separation by organic resins 
having primary amine moieties, 1620 
kinetics 
accelerated method for determining kinetic 
model of ascorbic acid loss during de- 
hydration, 1861 
application of Fick’s law for analysis of air 
drying of foods, 236 
determining parameters for thermal inacti- 
vation of heat-resistant and heat-labile 
isozymes from thermal destruction 
curves, 1307 
of ascorbic acid at high temperature and 
water activity, 1440 
parameters for thermal inactivation of pan- 
tothenic acid, 631 
Kluyveromyces fragilis 
purification and physicochemical proper- 
ties of beta-galactosidase, 584 
krill, Antarctic (Euphasia superba) 
ea flora and enzymatic properties, 
11 


L 
lactase, acid 
application to wine making from cottage 
cheese whey conc, 1031 


Lactobacillus 
acidophilus: fermentation of peanut milk 
with, 1109 
bulgaricus: fermentation of peanut milk 


with, 1109 

bulgaricus: gamma-radiation induced mu- 
tant: casein degradation by, 278 

nonspecific staining of by Salmonella 
fluorescent antibodies, 548 

lactones 

synthetic and unsaturated and their relation- 

ship to deep-fat fried flavor, 1248 


| 
J 


lactose 
functional properties of hydrolyzed: 
crystallization, 1085 
hydrolysis in acid whey using immobilized 
beta-galactosidase, 566 
hydrolyzed, cheddar cheese: free amino acid 
and rheological measurements during 
ripening, 579 
hydrolyzed: evaluation of milk caramels 
containing, 980 
hydrolyzed: relative sweetness, 1575 
hydrolyzed: solubility, viscosity and hum- 
ectant properties, 1081 
interactions of metal ions with, 93 
method to determine in ice cream, 799 
lamb 
effects of prerigor conditioning treat- 
ments on muscle shortening, pH and 
ATP, 502 
mutton: lipid-soluble carbonyl components 
of, 1379 
storage life of pre-cut, reformed, vacuum 
packaged loins, 1327 
study of sweet flavor from feeding pro- 
tected sunflower seed, 1363 
legumes 
greengram, cowpea and chickpea: cooking 
effects on phytins, Cat+, Mg** and pec- 
tins, 85 
lenthionine 
GLC determination in Shiitake mushrooms 
with reference to CS, , 1287 
lentils 
evaluation of protein quality using T. 
pyriformis W, 694 
letters to editor 
(1)iii; (5)ii; (6)vi 
leucoanthocyanidir. 
oxidation in pecan kernels: relation to dis- 
coloration and kernel quality, 128 
leukocytes 
chemical properties of porcine lysosomal 
hydrolases, 1752 
purification of porcine lysosomal hydrol- 
ases, 1749 
light 


influence on color and carotenoid levels 
in tomatoes, 1816 

linoleate 
oxidation: model system for investigating, 


lipase 

effect of plant fiber on activity, 634 

lipids 

autoxidation in protein-enriched 
potato flakes, 1242 

blood levels of adult men on vitamin D-sup- 
oes and unsupplemented diets, 

blood serum: patterns in adolescent boys 
fed corn, peanut, or safflower oil, 1293 

content of potatoes: effect of potato virus 
X on enzymatic darkening, 703 

effect of mechanical injury on content 
and quality of potatoes, 1622 

fatty acid composition of 15 fish species 
from tropical waters, 1162 

fish fillets: changes from cooking, 1669 

metabolism in cholesterol-fed rats: effect 
of wheat bran and its subfractions, 1829 

minimization of further peroxidation in 
TBA test of fish and meat, 1776 

of mechanically deboned fish: factors af- 
fecting autoxidation, 764 

oxidation in frozen mackeral by microwave 
pretreatment, 38 

oxidation in MDM, 1375 

oxidation in mullet muscle: effect of iced 
storage, 337 

oxidation in Navy bean powder during stor- 
age, 89 

pecan kernel: minor fatty acids, 1614 

peroxidation in meat: O, uptake in model 


sweet 


systems for investigating, 6 

soluble carbonyl components of ovine adi- 
post tissue, 1379 

— to modify flavor of mutton, 


wheat: effect of gamma-irradiation on com- 
position of, 64 
lipoproteins 
from egg yolk granules: chemical character- 
istics of, 1210 
low-density from egg yolk granules: isola- 
tion of myelin, 592 
LPC (leaf protein conc) 
enzymatic solubilization in membrane reac- 
tors, 385 
lupine 
protein composition of seeds, 1409 
lysine 
enzymatic estimate of available, 1355 
in heated fortified rice meal, 1106 
model predictions and measured values for 
available, 1486 
lysinoalanine 
inhibiting formation in food proteins, 619 
produced nephrocytomegaly in rats: rever- 
sibility, 616 


M 


mackeral 
frozen fillet: acceleration of lipid oxidation 
by microwave pretreatment, 38 
magnesium 
changes in germinated legumes during cook- 
ing, 85 
content of 150 selected foods, 1610 
maize 
waxy and acid hydrolyzed starch granules: 
freeze-etch ultrasturcture, 727 
maleic hydrazide 
io inhibit glycoalkaloid formation in potato 
tubers, 1033 
malonaldehyde 
content of retail meats and fish, 1147 
malts 
corn and legume for use in home fermenta- 
tion, 205 
marketing 
consumer discrimination of pork color at 
market place, 1150 
implications of rice kernel structure in: 
review, 1538 
massaging, meat 
effect of salt and phosphate on exudate 
microstructural composition, 483 
effect of salt and phosphate on microstruc- 
ture of binding junctions in sectioned 
and formed hams, 493 
effect of salt and phosphate on ultrastruc- 
ture of cured porcine muscle, 488 
effect of salt, phosphate and massaging on 
cooking loss, binding strength and exu- 
date composition in sectioned and 
formed ham, 331 
effect of salt, phosphate and massaging on 
presence of specific skeletal muscle 
proteins in the exudate of a sectioned 
and formed ham, 327 
mathematics 
application of Fick’s law for kinetic analy- 
sis of air drying foods, 236 
computer calculation of thermal processes, 
365 
determining dye conc in mixtures, 121 
evaluation of kinetic model for reactions 
in moisture-sensitive products using 
dynamic storage conditions, 750 
finite element analysis of freezing proces- 
ses in foodstuffs, 239 
influence of cellular membrane permeability 
on drying behavior, 926 
on the calculation of viscoelastic constants 
from relaxation curves (Ltr to Ed.), 
())iv 
prediction model to determine effect of pro- 
cessing and compositional parameters on 
textural characteristics of fabricated 
shrimp, 1165 
short-cut method for calculating steriliza- 
tion conditions for conduction-type 
heating of packaged foods, 1096 
some math aspects of mastication and its 
simulation by machines, 1093 
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MD (mechanically deboned) i 
poultry meat: effects of fat and protein on 
stability and viscosity of emulsions, 197 
poultry meat: PER and nutrients in, 864 
See also deboning; meat 
MDB (mechanically deboned beef) 
lipid oxidation in, 1375 
microbiological evaluation of ground beef 
containing, 158 


See also beef; meat 
meal 


corn: feasibility of home fermentation to 
improve amino acid balance, 1104 

rapeseed: influence of electrolytes on solu- 
bility of isolates, 1219 

rice: available lysine in heated fortified, 


1106 
meat 
assessment of characteristics of pre-rigor 
leg-twisted mutton carcasses, 1130 
basis of color (Ltr to Ed.), (1)iii 
binding of pieces: objective and subjective 
assessment of restructured steakettes 
with added myosin and/or sarcoplas- 
mic proteins, 815 
canned cured: antibotulinal role of iso- 
ascorbate, 1368 
color of cooked (Ltr to Ed.), (1 )iii 
computerized cooking simulation of prod- 
ucts, 1140 
cooked (bovine): effect of restraint during 
cooking on shear properties, 175 
cooked, from sheep of various ages: shear 
force measurements, 1038 
cooked: simple technique for maintaining 
temperature of samples prior to sensory 
evaluation, 1041 
cured: factors affecting formation of nitrate 
from added nitrite in model systems, 
673 
cured: factors affecting inhibition of C. 
botulinum, 1371 
cured: separation of water-soluble reaction 
products of nitrite, 638 
effect of storage and polyphosphates on 
flavor volatiles of canned poultry, 515 
factors affecting panelists’ perceptions of 
flavor, 319 
MD red: lipid oxidation, 1375 
hydroxyproline assay to study cooking tem- 
perature effects on tenderness, 464 
lipid peroxidation: factors affecting O, -up- 
take in model systems investigating, 6 
minimization of further lipid peroxidation 
in the distillation TBA test, 1776 
poultry emulsions and sausage: influence of 
divalent cations, 312 
predicting PER by chemical determination 
of connective tissue content, 1359 
pressure-heat treatment: effect on connec- 
tive tissue, 301 
processed: tensile strength determined by 
Instron technique, 1121 
properties of restructured pork as influ- 
enced by particle size, temperature and 
comminution method, 1535 
protein extraction from the postmortem 
permeability of muscle fibers, 1382 
retail: malonaldehyde content, 1147 
retraction of reference to Canadian grading 
system (Ltr to Ed.), (1)vi 
sheep and beef: influence of animal age on 
mechanical properties of restrained, heat- 
treated collagenous tissue, 178 
tenderness evaluation using microwave cook- 
ery, 304; erratum, 1358 
See also beef; bovine; ham; lamb; mut- 
ton; pork; poultry; turkeys 
membranes 
reverse osmosis: flux restoration by inter- 
mittent lateral surface flushing for 
orange juice processing, 985 
merchandising 
storage life of pre-cut, reformed, vacuum 
packaged lamb loins, 1327 
methanethiol 
lead acetate for separation from H,S from 
food systems, 139 


methionine 
effect of fortification on flavor of soy 
bread and soy milk, 793 
effect of fortification on soy protein and 
beef soy pro:ein mixtures, 1878 
free: determination in fortified food sys- 
tems “iPLC, 1297 
N-acetyl: effect of fortification on flavor 
of soy bread and soy milk, 793 
metmyoglobin 
reduction in beef systems as affected by 
aerobic, anaerobic and CO-containing 
environments, 1788 
MFI (myofibril fragmentation index) 
relationship to chemical, physical and 
sensory characteristics of bovine muscle, 
1177 
microbiology 
anaiysis of cannery cooling water, 954 
availability and microbiological stability 
of retail beef-soy blends, 315 
beef: effects of chilling rate, carcass fat- 
ness and Cl spray on, 849 
bioconversion of shellfish chitin wastes: 
process conception and selection of 
microorganisms, 1158 
comparison of microbiological and radio- 
assay methods for measuring folate, 
1238 
dry cured hams from frozen green hams, 
860 
effect of N source on growth and exopro- 
tease production by C. perfringens, 1253 
effect of potassium sorbate on the growth 
of P. fluorescens, 1886 
effect of soy protein flakes and added water 
on microbial growth (total counts, coli- 
forms, proteolytics, staphylococci) and 
rancidity in fresh ground beef, 289 
effect of thawing and cookery method on 
beef, 834 
effect of various selective agars on growth 
of rare and common Salmonellae, 1328 
evaluation of ground beef containing MDB, 
158 
evaluation of stored mechanically tender- 
ized beef muscle, 670 
factors associated with microbial growth in 
ground beef extended with TSP, 1125 
growth of B. bifidum in lab media supple- 
mented with amino sugars and spent 
broth from E. coli, 1257 
histamine-forming bacteria isolated from 
spoiled tuna and mackerel, 1779 
innovations in sampling and_ culturing 
methods for bactericlogical examination 
of broiler carcasses, 1301 
isolation of nonpathogenic Clostridia from 
liquid cyclone processed cottonseed 
flour, 1332 
mechanically deboned fish flesh, 1675 
microstructure and mechanical properties 
of single cell protein curd, 625 
nonspecific staining of a Lactobacillus by 
Salmonella fluorescent antibodies, 548 
radiometric method for rapidly screening 
cooked foods from microbial acceptabil- 
ity, 1720 
rapid detection of selected Gram-negative 
bacteria by aminopeptidase profiles, 
1853 
recovery of thermally injured S. cerevisiae: 
effects of media and storage conditions, 
1865 
short-cut method for calculating steriliza- 
tion conditions for conduction-type 
heating packaged foods, 1096 
skinned pork carcasses, 1144 
vitamin assay by microbial and protozoan 


organisms, 1418 
microscopy 


phase contrast: heating effects on bovine 
muscle, 13 

scanning electron and rheological charac- 
terization to study gelation of 12S rape- 
seed protein, 1481 

scanning electron: analysis of textured 
cottonseed and soy flours, 767; 775 


scanning electron: heating effects on bovine 
muscle, 13 

scanning electron: identification of starch 
and protein components of green ban- 
ana tissue, 116 

scanning electron: microstructural composi- 
tion of 3 commercial frankfurters, 845 

scanning electron: postmortem aging of bo- 
vine muscle, 2 preparation techniques, 
680 

scanning electron: studies on starch granules 
of red kidney beans, 1405 

scanning electron: texture definition in 
natural and fabricated shrimp, 202 

microwaves 

cookery as rapid method to evaluate meat 
tenderness, 304 

influence of DDT residues in beef, 172 

optimal modes of operation for freeze 
drying of food, 648 

pretreatment of frozen mackerel fillets to 
accelerate lipid oxidation, 38 

sensory properties of aroma of beef cooked 

Z by, 145 
milk 


clotting: by immobilized pepsin in active 
form in paraffin wax, 1618 
co-precipitates: effect of :2xtending beef 
patties with, 162 
peanut: fermentation with L. bulgaricus 
and L. acidophilus, 1109 
millet 
proso and foxtail: saccharides in, 1412 
minerals 
phytate phosphorus, Ca, Mg, Zn and Fe 
changes in beans during germination and 
cooking, 540 
saponin complexation: 
1342 
miracle fruit 
pigments as potential food colorants, 908 
model systems 
B-carotene-linoleic acid: effect of ascorbic 
acid and copper on carotene oxidizing 
factors in red pepper fruits, 524 
casein: effect of free and bound chlorogenic 
acid on in vitro protein digestibility and 
tetrahymena based PER, 650 
computerized cooking simulation of meat 
products, 1140 
dehydrated food: oxygen effect on degrada- 
tion of ascorbic acid, 609 
dehydrated to assess roasting effect on 
vitamin B,, 1585 
determining kinetic parameters for thermal 
inactivation of heat-resistant and heat- 
labile isozymes from thermal destruction 
curves, 1307 
effect of alpha-tocopherol formulations on 
inhibition of nitrosopyrrolidine forma- 
tion, 801 
evaluation of kinetic model for reactions 
in moisture-sensitive products using 
dynamic storage conditions, 750 
factors affecting formation of nitrate from 
added nitrite in cured meat products, 
673 
for investigating lipid peroxidation in meat, 
6 
food: comparison between model predic- 
tions and measured values for available 
lysine losses, 1486 
freeze-dried food: retention of synthetic 
phenolic antioxidants, 1457 
freeze-dried solution: effect of pH on, 1357 
kinetic parameters for thermal inactivation 
of pantothenic acid, 631 
nongelling soy protein hydrolysate for use 
in conc fluid complex foods, 642 
oleoresin-cellulose solid model: carotene 
oxidizing factors in red pepper, 709 
some mathematical aspects of mastication 
and its simulation by machines, 1093 
stability of Concord grape anthocyanins, 
1448 
studies on wheat starch and wheat flour, 52 
to study effect of organic solvents on glob- 
ular protein during extraction, 22 


in vitro studies, 
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moisture 
content of dried foods: slopes of moisture 
sorption isotherms as a function of, 606 
content in tree nuts: relationship to water 
a'ivity, 754 
grau.ent effect on kernel hardness of wild 
rice, 394 
mold 
Penicillium expansum: patulin production 
during storage of jam inoculated with, 
1427 
presence of polygalacturonase, 713 
monocarbonyls 
influence of aw on formation in oxidizing 
walnut oil, 1839 
Moraxella sp. 
radiation-resistant: effect of selected solutes 
on growth and recovery, 1386 
morphology 
of nonextrusion textured soy protein: ef- 
fect of enzymatic modification, 1848 
mullet 
effect of iced storage on free fatty acid 
production & lipid oxidation, 337 
minced sausage: development of product by 
response surface methodolgy, 1501 
minced sausage: factors affecting sensory 
acceptability, 1497 
mushrooms 
Shiitake: GLC determination of CS,, 1290 
Shiitake: GLC determination of lenthionine, 
1287 
mutton 
assessment of characteristics of prerigor leg- 
twisted carcasses, 1130 
use of protected lipid supplement to 
modify flavor, 874 
See also lamb; meat 
mycotoxin 
contamination of pasta products: determin- 
ation of potential for, 228 
myelin 
isolation from egg yolk granules, 592 
myelin figures (MF) 
egg-yolk: chemical characteristics and low- 
density lipoproteins isolated from egg- 
yolk granules, 1210 
myofibrils 
contracted and uncontracted: role in meat 
emulsion formation, 1766 
normal and PSE porcine: difference in Z- 
line removal of, 508 
myoglobin 
oxidative/reductive changes in intact beef 
muscle, 468 
stability to acetone treatment characterized 
by DSC and resolubility in water, 22 
wettability and surface pressure of, treated 
with acetone, 27 
myosin 
chicken breast muscle: emulsion capacity 
and timed emulsification, 1757; role in 
meat emulsion formation, 1761 
objective and subjective assessment of 
restructured steakettes containing, 815 


N 


nephrocytomegaly 
in rats caused by lysinolanine: reversibility, 
616 
naicin 
retention in canned small white and garban- 
zo beans as affected by sulfite treatment, 
431 
Nigella sativa L. 
proximate analysis, fatty acid and amino 
acid composition of seeds, 1314 
nitrate 
formation from added nitrite in model 
systems and cured meat products, 673 
nitrite 
antibotulinal effect in canned cured meat 
enhanced by isoascorbate, 1368 
cured meat: separation of water-soluble 
reaction products, 638 


: 
‘ 


distribution in porcine muscle: influence 
of tumbling and NaTPP on, 190 
factors affecting inhibition of C. botulinum 
in cured meats, 1371 
formation of nitrate from in model systems 
and cured meat products, 673 
significance of reaction with tryptophan, 
1857 
nitrogen 
constituents of pea seeds, 1884 
effect on growth and exoprotease produced 
by C. perfringens, 1253 
nitrogen, liquid 
as alternate means of chilling poultry, 
1036 
influence on sensory properties of ground 
beef patties, 842 
nitrosamine 
formation in home-cooked bacon, 276 
nitrosopyrrolidine 
formation in model systems: inhibition by 
alpha-tocopherol, 801 
NMR (nuclear magnetic resonance) 
wide line to measure water binding by soy 
flours, 553 
nuclease 
effect of ay on production by S. aureus, 
1284 
staphylococcal enterotoxin and nuclease 
production in foams, 1628 
nutrition 
available lysine 
meal, 1106 
blood serum fatty acid patterns of adoles- 
cent boys as influenced by source of 
dietary fat: corn oil/butter oil, safflower 
oil/beef tallow, 598 
cornmeal/peanut flour blends and_ their 
characteristics, 1116 
dietary fiber sources for baked products, 
1590 
dietary fiber sources for baked products: 
comparison of wheat brans and other 
cereal brans in layer cakes, 375 
distribution of bean and wheat inositol 
phosphate esters during autolysis and 
germination, 563 
effect of chlorogenic acid on in vitro pro- 
tein digestibility and tetrahymena-based 
PER, 650 
effects of heating methods on protein value 
of fresh and frozen foods, 1543 
effect of plant fiber on lipase, trypsin and 
chymotrypsin activity, 634 
effect of peeling on nutrient content of 
canned tomatoes, 644 
effect of phosphate compounds on Fe and 
Ca absorption, 1473 
effect of sodium bicarbonate blanch on mi- 
cronutrient retention in soy beverage, 
345 
effect of wheat bran and its subfractions on 
lipid metabolism in cholesterol-fed rats, 
1829 
enrichment of home-prepared tortillas made 
from germinated corn, 1630 
essential elements in fresh and frozen spin- 
ach and collards, 897 
evaluation of blended foods made with a 
low-cost extruder cooker, 912 
evaluation of full-fat soy flour produced 
by dry heat roasting, 1350 
evaluation of mixtures of soybean and com- 
mon bean for direct use by humans, 208 
evaluation of porcine globin using T. pyri- 
formis strain E., 499 
evaluation of protein quality of 5 varieties 
of lentils, 694 
fatty acid and cholesterol content of raw 
and cooked chitterlings, 182 
feasibility of home fermentation to improve 
amino acid balance of corn meal, 1104 
functional properties of various fibers: phy- 
sical properties, 759 
germination and nitrogenous constituents of 
pea seeds, 1884 
home germination of corn and sorghum to 
improve, 1113 


in heated fortified rice 


laxation and serum cholesterol in rats fed 
plant fibers, 1470 

Mg content of 150 foods, 1610 

PER and nutrients in MD poultry meat, 864 

preparation and storage of sweet potato 
flakes fortified with plant protein conc 
and isolates, 407 

proximate composition of freshly harvested 
and stored potatoes, 1702 

quality of 4 commercially processed soy- 
bean products, 1729 

relative value of hydrolyzed and unhydro- 
lyzed proteins using T. pyriformis strain 
E, 499 

riboflavin and thiamine retention in frozen 
beef-soy patties and frozen fried chicken 
heated by methods used in food service 
operations, 1024 

roasting effects on vitamin B, in dehydrated 
foods, 1585 

storage effects on vitamin B, stability and 
bioavailability in dehydrated food sys- 
tems, 1801 

tobacco as potential food source and smoke 
material, 1844 

vitamin composition of freshly harvested 
and stored potatoes, 1566 

water-soluble vitamin content of some 
California wines, 1071 
See also diet(s); vitamins 

nuts 

almond, butternut, Brazil, cashew, Chinese 
chestnut, filbert, hickory, macadamia, 
pecan, pignolia, pistachio and walnut: 
relationship of water activity to moisture 
content, 754 

pecan kernel oil: minor fatty acids, 1614 

pistachio: indices for sorting according to 
fluorescence, 1550 

walnut oil: influence of ay on formation 
of monocarbonyl compounds in oxidiz- 
ing, 1839 


odor 0 
threshold of 2,3,6-trichloroanisole in water, 
1346 
See also sensory evaluation 
oil(s) 
orange: instrumental and sensory char- 
acteristics of oxidation, 535 
pecan kernel: minor fatty acids, 1614 
safflower, cottonseed and palm: evaluation 
of potato chips fried in, 420 
walnut: influence of aw on formation of 
monocarbonyl compounds in oxidizing, 
1839 
oligosaccharides 
removal from soybean water extracts by 
ultrafiltration, 354 
orange juice 
color measurement using general purpose 
tristimulus colorimeters, 428 
freeze-dried powder: CO, emission from, 
1433 
influence of composition on thermal resis- 
tance of spoilage yeasts, 1074 
processing: flux restoration of 
osmosis membranes, 985 
orange oil 
oxidation: instrumental and sensory char- 
acteristics, 535 
oxidases 
POD and PPO in developing peaches, 1826 
polyphenol of d’Anjou pears, 603 
oxidation 
lipid: acceleration in frozen mackerel fil- 
lets microwave pretreated, 38 
lipid: in MDM, 1375 
orange oil: instrumental and sensory char- 
acteristics, 535 
oxygen 
apparatus controlling concentration during 
spoilage of ground beef, 658 
effect on degradation of ascorbic acid in 
dehydrated food system, 609 
influence on color development in caro- 
tenoid levels in tomatoes, 1816 


reverse 


P 


packages 
retail: storage of maple syrup in, 1002 
packaging 
effect on objective quality characteristics 
of frozen and stored cow beef, 297 ° 
nylon/Surlyn film to increase shelf life of 
bulk pack chickens, 1519 
palatability, meat 
relationship of selected beef carcass traits 
with, 152 
See also sensory evaluation 
papain 
immobilized on Spherosil for beer chill- 
proofing, 424 
papaya 
composition of seeds, 255 
dehydration and storage stability of leather, 
1723 
isolation and characteristics of catalase 
from, 989 
parabens 
influence of parahydroxybenzoic acid esters 
on growth and toxin production of C. 
botulinum 10755A, 787 
pasta products 
determining potential for mycotoxin con- 
tamination, 228 
fortified with plant proteins and whey: 
sensory and textural properties, 231 
pathology 
effect of potato virus X on enzymatic dar- 
kening and lipid content of potatoes, 
703 
nephrocytomegaly in rats caused by lysino- 
alanine: reversibility, 616 
patulin 
potential hazard in home-made and com- 
mercial apple products, 446 
production during storage of black current, 
blueberry and strawberry jams inoculat- 
ed with P. expansum mold, 1427 
See also toxicology 
pea 
seed: chemical constitution of APE and 
ALPE in, 98 
seeds (Pisium sativum): germination and ni- 
trogenous constituents, 1884 
peaches 
clingstone and freestone: differences in 
polygalacturonase composition, 1415 
pickled sweet: effects of varying levels of 
sucrose, corn syrup solids and vinegar 
on quality, 1015 
POD and PPO activities in developing, 
1826 
role of pectinesterase and polygalacturon- 
ase in formation of woolliness, 264 
peanut 
protein/whey blends: 
tion, 613 
peanut butter 
stabilized, unstabilized and imitation: qual- 
ity and compositional characteristics of, 
370 


heat induced gela- 


pears 
d’Anjou (Pyrus communis L.): polyphenol- 
oxidase of, 603 
pecans 
kernel lipids: minor fatty acids from, 1614 
leucoanthocyanidin oxidation: relation to 
discoloration and kernel quality, 128 
pectinase 
effect of treatment of apple pulp on juice 
volatiles, 1797 
pectinesterase 
role in formation of woolliness in peaches, 
264 
time-temperature for inactivation question- 
ed (Ltr to Ed.), (6)vi 
pectin pomace 
citrus: properties and recovery of waste 
liquids from manufacturing, 1678 
lime and lemon: effect of drying, 1680 
pectins 
content of lime and lemon peel extracted 
by nitric acid, 72 
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demethylation using acid and ammonia, 74 
difference in polygalacturonase composition 
of clingstone and freestone peaches, 
1415 
dispersion in dimethyl sulfoxide, 1882 
low ester gels: effect of chemical composi- 
tion on compressive mechanical proper- 
ties of, 572 
sunflower: chemical and gelation character- 
istics of ammonia-demethylated, 1436 
sunflower: formulation and characteristics 
of tow-ester gels, 746 
use of a mascerating pectic enzyme in apple 
nectar processing, 260 
peeling 
aids and application to caustic peeling of 
tomatoes, 1626 
effect on nutritive content of canned toma- 
toes, 644 
Penicillium citrinum 
effect of pesticides on growth and citrinin 
production, 576 
Penicillium expansum 
patulin production during storage of jams 
inoculated with, 1427 
peppers 
(Capsicum annuum L.): carotene ‘oxidizing 
factors: effect of ascorbic acid and Cu 
in beta-carotene-linoleic acid solid 
model, 524; oleoresin-cellulose solid 
model, 709 
frozen green: ascorbic acid, dehydroascorbic 
acid and diketogulonic acid in, 532 
jalapeno: volatile components and pungency 
in fresh and processed, 1809 
quality and processing attributes of jalapeno 
cultivars, 885 
pepsin 
immobilization in active form in paraffin 
wax, 1618 
PER 
and levels of selected nutrients in mechan- 
ically deboned poultry meat, 864 
of combination ham containing isolated 
soy protein, 1608 
predicting by chemical determination of 
connective content in meat, 1359 
peroxidase 
activity and resistance to thermal inactiva- 
tion in blue crab, 31 
soluble and bound: changes during low-tem- 
perature storage of green beans, 527 
pesticides 
effect of naled, dichlorvos, malathion, pyre- 
thrum, methoxychlor, mevinphos, ethi- 
on, diethyl toluene, allethrin, diazinon, 
trithion, guthion and atrazine on growth 
and citrinin production by P. citrinum, 
$76 
pH See also insecticides 


acidified home-canned tomatoes, 1043 
effect of low voltage stimulation of beef 
carcasses on muscle tenderness and, 
1392 
effeCPof conditioning on lamb 
muscle, 502 
effect on growth of C. botulinum in canned 
figs, 1634 
effects on rigor contraction in glycerinated 
rabbit psoas muscle fiber, 1188 
effect on volatile retention in freeze-dried 
model solutions, 1357 
home canned tomatoes: effect of thermal 
processing on, 951 
of home canned tomatoes in Georgia, 1053 
phenolic(s) 
antioxidants: retention of synthetic in mod- 
el freeze-dried systems, 1457 
poly: isolation and characteristics in cran- 
berries, 1402 
phenols 
method for measurement associated with 
smoky/hammy flavor defect of cocoa 
beans and chocolate liquor, 743 
phosphate 
effect on cooking loss, binding strength and 
ham exudate composition, 331 


effect on cured porcine muscle ultrastruc- 
ture, 488 
effect on histological character of tumbled 
porcine muscle, 1514 
effect on microstructure of binding junc- 
tions in hams, 493 
effect on muscle exudate microstructural 
composition, 483 
effect on muscle proteins in ham exudate, 
327 
influence on cured canned pork, 878 
some effects of compounds on Fe and Ca 
absorption, 1473 
phosphatides, N-acylethanolamine 
chemical constitution in pea seed, 98 
phospholipase A 
pollock muscle: isolation and properties, 
1771 
phosphorus, phytate 
changes during germination and cooking of 
black gram seeds, 540 
physics 
light scattering properties of foods, 916 
See also mathematics; food science/en- 
gineering 
phytins 
changes in germinated legumes during cook- 
ing, 85 
phytosterol 
biosynthesis in ripening tomatoes, 1424 
pigments 
(betanin, vulgaxathin-I, betalamic acid): 
computer-aided determination in beets, 
124 
See also colorants 
pimientos 
canned: evaluation of factors influencing 
variability, 415 
pineapple 
isolation, characterization and enzymic hy- 
drolysis of gum, 1261 
plasma 
bovine protein suspensions: effects of heat 
treatment and protein conc on rheology, 
1204 
plasticizers 
effect on reversible compression of freeze- 
dried cooked beef cubes, 1133 
POD (peroxidase) 
activity in developing peaches, 1826 
polygalacturonase 
composition of clingstone and freestone 
peaches, 1415 
purification and cheracterization of endo 
from Rhizopus arrhizus, 721 
role in formation of woolliness in peaches, 
264 
textural changes in canned apricots in pre- 
sence of mold, 713 
polyphenol oxidase 
isoenzymes of from high L-DOPA contain- 
ing velvet beans, 646 
poly phosphates 
effect on flavor volatiles of canned poultry 
meat, 515 
polysaccharide 
extracellular microbial: production by fer- 
mentation on whey or hydrolyzed whey, 
756 
porcine muscle 
effect of postmortem storage conditions 
on myofibrillar ATPase activity, 17 
globin:nutritional evaluation using T. py- 
riformis strain E, 499 
influence of tumbling and sodium tripoly- 
phosphate on salt and nitrite distribution 
in, 190 
leukocyte lysosomal hydrolases: purifica- 
tion, 1749; chemical properties, 1752 
normal and PSE myofibrils: differences in 
Z-line removal between, 508 


pork See also meat; pork 


accelerated processing: frankfurter emul- 
sion properties, 1646 

canned comminuted: effect of sorbic acid 
and NaNO, on C. botulinum outgrowth 
and toxin production, 1782 
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canned: influence of short term tumbling, 
salt and phosphate, 878 
chitterlings, raw and cooked: yield and 
comparison of nutritive and energy val- 
ues; fatty acid and cholesterol content, 
182 
consumer discrimination of color in market 
place, 1150 
effect of tumbling method, phosphate level 
and final cook temperature on histolog- 
ical characteristics, 1514 
freeze-dried: chemical and sensory changes 
during high temperature, O,-free stor- 
age, 1 
improvement in oxidative stability by diet- 
ary supplementation of swine rations, 
193 
restructured patties: properties affected 
by cooking method, frozen storage and 
reheating method, 1648 
restructured: properties as affected by flake 
size, flake temperature, and blend 
combinations, 1641 
restructured: properties influenced by meat 
particle size, temperature and comminu- 
tion method, 1535 
yield, microbial load and chilling rates of 
skinned carcasses, 1144 
See also ham; meat; porcine muscle 
porphyrins 
in beef muscle and red bone marrow, 636 
portioning 
press/cleve of beef top loins, 165 
potassium sorbate 
effect on growth of P. fluorescens, 1886 
potatoes 
aftereffect of submersion in water on green- 
ing and glycoalkaloid formation, 1330 
chips fried in safflower, cottonseed and 
palm oils: flavor and chemical evalua- 
tion, 420 
effect of mechanical injury on lipid con- 
tent and quality, 1622 
explosion-puffed: flavor storage and _ sta- 
bility, 411 
evaluation of injured samples for total gly- 
coalkaloid content, 1617 
freshly harvested and stored: vitamin com- 
position, 1566 
inhibition of glycoalkaloid formation by 
maleic hydrazide, 1033 
preparation of hydrolysate using alpha- 
amylase, 1698 
preventing post storage greening by appli- 
cation of surfactants and adjuvants, 900 
proximate composition of freshly harvested 
and stored Russet Burbank, Katahdin, 
Kennebec, Norchip, Superior, Pontiac, 
White Rose, Centenial and Norgold, 
1702 
surface texturization of extruded and pre- 
formed by 3-step process, 904 
sweet flakes: lipid autoxidation and amino 
acid changes in protein-enriched, 1242 
sweet flakes: preparation and storage of 
fortified with plant protein conc and 
isolates, 407 
temporary anoxia as means of preventing 
sugar accumulation during 4°C storage, 
706 
virus X: effect on enzymatic darkening and 
lipid content of potatoes, 703 
poultry 
characteristics of 6 patty formulas contain- 
ing deboned fowl meat, 1656 
effects of levels of fat and protein on 
stability and viscosity of emulsions 
prepared from MD meat, 197 
effect of storage and polyphosphates on 
flavor volatiles of canned meat, 515 
emulsions: influence of divalent cations on, 
312 
evaluation of bird chiller water for re- 
cycling in giblet flumes, 401 
frozen parts: quality evaluation of 4 meth- 
ods of producing, 1662 


4 
@ 


innovations in sampling and _ culturing 
methods for bacterial examination of 
carcasses, 1301 
LN exposure as an alternate means of 
chilling, 1036 
PER and nutrients in mechanically deboned, 
864 
processing: evaluation of broiler necks 
flumed with diatomaceous earth filtered 
chiller water, 1532 
processing: improved quality of bird chiller 
water for recycling, 1528 
processing: water reuse in, 1153 
red and white muscle: Ca uptake and ATP- 
ase activity by sarcoplasmic reticulum, 
662 
white leghorn hens: effect of Zn/Cu ratios 
on egg and plasma cholesterol level, 666 
See also meat 
powder 
Navy bean: changes during storage, 89 
ogi from opaque-2 corn: properties of, 
1571 
orange juice: emission of CO, as indication 
of an oxidative origin, 1433 
soft drink mixes: enhancement with antho- 
cyanin extracts from blueberries and red 
cabbages, 435 
PPO (polyphenol oxidase) 
activity in developing peaches, 1826 
of d’Anjou pears, 603 
processing 
effect on chemical and organoleptic pro- 
perties of corned beef, 270 
general lethal-rate paper for 
calculation of times, 660 
implications of rice kernel structure in: 
review, 1538 
optimal modes of operation for microwave 
freeze drying of food, 648 
prediction model to determine effect on 
fabricated shrimp, 1165 
thermal: calculations (Ltr to Ed.), (1)v 
thermal: computer calculations of, 365 
thermal: effect on pH and acidity of home 
canned tomatoes, 951 
thermal: influence on naturally occurring 
residues of DDT and its metabolites in 
beef, 172 
thermal: kinetic parameters for inactivation 
of pantothenic acid, 631 
thermal: short-cut method for calculating 
sterilization conditions for conduction- 
type heating packaged foods, 1096 
protein 
alfalfa: fractionation by ultrafiltration, 544 
bovine plasma suspensions: effect of heat 
treatment and conc on rheology, 1204 
chicken breast muscle: role of myosin, actin 
and synthetic actomyosin in emulsion 
formation, 1761; role of natural acto- 
myosin, contracted and uncontracted 
myofibrils in emulsion formation, 1766 
composition of seeds of Lupinus albus, 
1409 
cottonseed: effects of germination on, 102 
cottonseed: electrophoretic investigation of 
peptic hydrolysate, 1224 
cottonseed, glandless: molecular weight 
estimate of polypeptide chains from, 
656 
cottonseed: modification in an ultrafiltra- 
tion cell, 1477 
density separation from oat flour in non- 
aqueous solvents, 783 
effect of home canning on quality of fish 
and soy, 1352 
effect on stability and viscosity of MD 
poultry meat emulsions, 197 
enzymatic solubilization of LPC in mem- 
brane reactors, 385 
evaluation of quality in 5 lentil varieties 
using T. pyriformis W, 694 
extraction from meat, 1382 
fiber: effect on quality of MD chicken 
patties, 1524 


graphical 


food, hydrolysates: quantitative assay of 
specific proteolytic activity by single 
radial immunodiffusion, 141 

formation of single-cell filament with 
hydrocolloids, 780 

functional characterization of stabilized 
emulsions: standard emulsifying proced- 
ure, 1553; creaming stability, 1559 

globular: effect of organic solvents during 
extraction processes, 22 

globular: thermally induced gelation of 12S 
rapeseed glycoprotein, 1481 

globular: wettability and surface pressure 
of myoglobin treated with acetone, 27 

globulin, red kidney beans: influence of 
sprouting on, 1874 

groundnut: emulsification properties, 1270 

identification in green banana tissue, 116 

inhibition of lysinoalanine formation in 
food, 619 

isolate production from soy flour using in- 
dividual membrane systems, 361 

isolated soy: PER of combination ham con- 
taining, 1608 

leaf concentrate: hydrolysis by immobilized 
pepsin in active form in paraffin wax, 
1618 

leaf: tobacco as potential food source and 
smoke material, 1844 

myofibrillar of porcine muscle: effect of 
postmortem storage conditions on, 17 

nutritional value of fresh and frozen pre- 
pared food products: effect o: heating 
methods on, 1543 

peanut/whey blends: heat induced gelation, 
613 

plant conc and isolates: preparation and 
storage of sweet potato flakes, 467 

plant: sensory and textural properties of 
pasta fortified with whey and, 231 

quality of whoie corn/whole soybean mix- 
ture processed by simple extrusion 
cooker, 1563 

rapeseed isolates: influence of electrolytes 
on solubility, 1219 

safflower isolate: influence of recovery 
conditions on composition, yield and 
quality, 964 

salt-soluble myofibrillar: molecular changes 
in bovine muscle, 461 

sarcoplasmic: objective and subjective assess- 
ment of restructured steakettes contain- 
ing, 815 

single-cell curds: microstructure and mech- 
anical properties, 625 

single cell: effects of nucleic acid removal 
on composition and functional proper- 
ties of Candida utilis, 1705 

single-cell: fate of aflatoxin B, in 2-step 
microbial process for recovery, 1303 

single-cell protein/addition mixtures: 
rheological properties and spinnability, 
7173 

soluble: changes in Navy bean powder dur- 
ing storage, 89 

soy and beef-soy mixtures: effects of 
methionine fortification, 1878 

soy: comparison of cold-, acid-, and salt- 
precipitated, 106 

soy flakes: effect on microbial growth and 
rancidity in fresh ground beef, 289 

soy hydrolysate, nongelling, for use in 
conc fluid complex foods, 642 

soy: microbial growth in ground beef ex- 
tended with, 1125 

soy, textured: effect of enzymatic modifi- 
cation on morphology of nonextrusion, 
1848 

soybean and cottonseed: co-precipitate of 
cheese whey using acid and heat treat- 
ment, 790 

soybean: gamma-glutamyl dipeptide content 
in, 740. 

soybean: microstructure of aggregates and 
relationship to curd, 79 

soybean: ultrasonic peptization from auto- 
claved flakes and commercial samples, 
1311 


texturized soy and cottonseed flours: mor- 
phological, ultrastructural and rheolog- 
ical evaluation, 973 
textured soy in beef loaves: cooking losses, 
flavor, juiciness and chemical composi- 
tion, 830 
See also meat; soy; soybeans; soymilk 
pressure-heat treatment 
of meat: effect on connective tissue, 301 
pressure, surface 
of myoglobin treated with actone, 27 
Pseudomonas fragi 
effect of endocellular enzymes on color of 
beef and aqueous beef extract, 684 
Pseudomonas fluorescens 
effect of potassium sorbate on growth of, 
1886 
purothionines 
wheat: effect of gamia-irradiation on 
composition of, 64 
putrescine 
effect on growth of tuna-fed Japanese 
quail, 1390 


Q 
quail 

Bobwhite: quality characteristics of scalded 
at different times and temperatures, 
870 

Japanese: effect of histamine, putrescine 
and canned spoiled tuna on growth, 
1390 

quality 

beef, as affected by electrical stimulation 
and cooler aging, 1666 

beef: effect of packaging on frozen and 
stored, 297 

Bing cherries, fresh and processed: influ- 
ence of growth regulators, 1695 

biological: effect of storage on, of irradiated 
Macacar beans, 215 

control standards for cooked frozen green 
beans held on steam table, 1066 

effect of postmortem boning times on beef 
storage, 1652 

ham, cured: influence of tumbling, trim and 
NaTTP, 853 

ham, dry cured from frozen green, 860 

ham, initial: effect on processing yield and 
smoke deposition, 856 


microbial: of retail beef-soy blends, 315 

microbial of beef: effect of chilling rate, 
carcass fatness and Cl spray, 849 

Navy bean powder: changes during storage, 
89 

peanut butter: stabilized, unstabilized and 
imitation, 370 

pecan kernels: leucoanthocyanidin oxida- 
tion and, 128 

peppers: attributes of ialapeno, 885 

pinto bean: factors affecting, 1059 

potatoes: effect of mechanical injury on 
lipid content and, 1622 

quail, Bobwhite: characteristics of scalded 
at different times and temperatures, 870 

safflower protein isolates: influence of 
recovery conditions on, 964 

sardines, canned Maine: effect of prepro- 
cess holding, 1172 

snap beans, canned: effects of post-harvest 
storage, 211 

storage life of pre-cut, reformed, vacuum 
packaged lamb loins, 1327 
See also specific traits 


R 
rabbit 
glycerinated psoas muscle fiber: effects of 
pH, Ca ion and ATP on rigor contrac- 
tion, 1188 
relationship of thyroid activity to fat 
distribution, 1397 
radioassay 
comparison of microbiological assay with 
for measuring folate, 1238 
radioimmunoassay, affinity 
to detect staphylococcal enterotoxin B, 735 
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radiometry 
for rapid screening cooked foods for micro- 
bia! acceptability, 1720 
raisins 
effect of controlled atmospheres on flavor 
stability, 1726 
rancidity 
oxidative: survey of malonaldehyde content 
of retail meats and fish, 1147 
rapeseed, 12S 
thermally induced gelation of glycoprotein, 
1481 
reactors 
membrane: enzymatic solubilization of LPC 
in, 385 
reverse osmosis: optimization of protein 
isolate production from soy flour, 361 
regulators, growth 
gibberellic acid, daminozide and ethephon 
influence on quality of fresh and proces- 
sed Bing cherries, 1695 
reticulum, sarcoplasmic 
poultry muscle: Ca uptake and ATPase ac- 
tivity, 662 
reverse osmosis 
membranes: optimization of protein isolate 
production from soy flour, 361 
rheology 
bovine plasma protein suspensions: effect 
of heat treatment and protein conc, 
1204 
calculation of viscoelastic constants from 
relaxation curves (Ltr to Ed.), (1)iv 
evaluation of soy and cottonseed flours 
textured by processing, 973 
flow characteristics of non-Newtonian foods 
utilizing low-cost rotational viscometer, 
1876 
formation of SCP filament with hydrocol- 
loids, 780 
measurements on hydrolyzed lactose ched- 
dar cheese during ripening, 579 
properties and spinnability of SCP/addi- 
tive mixtures, 773 
properties of cheese-like product, 948 
thermally induced gelation of 12S rape- 
seed glycoprotein, 1481 
Rhizopus arrhizus 
purification and characterization of endo- 
polygalacturonase from, 721 
RIA (radioimmunoassay) 
detection of staphylococcal enterotoxin B 
by affinity, 735 
riboflavin 
retention in canned small white and gar- 
banzo beans as affected by sulfite treat- 
ment, 431 
retention in frozen beef-soy patties and 
frozen fried chicken, 1024 
rice 
available lysine in heated, fortified meal, 
1106 
implications of kernel structure in stor- 
age, marketing and processing: review, 
1538 
wild: kernel hardness as affected by drying 
air temperature and moisture gradient, 
394 
roasting 
effects on vitamin B, stability and bioavail- 
ability in dehydrated food systems, 1585 
roli cooking 
of corn-soy-whey mixtures, 225 


S 


saccharides 
in proso and foxtail millets, 1412 
saccharin 
fructose and xylitol synergism, 251 
—fructose mixture to sweeten coffee and 
tea, 1577 
—sugar mixture to sweeten soft drinks, 
1377 
Saccharomyces cerevisiae 
recovery of thermally injured: effects of 
media and storage conditions, 1865 


safflower 
protein isolate: influence of recovery con- 
ditions upon composition, yield and pro- 
tein quality, 964 
salami 
cooked: use of MDB in, 307 
salmon, canned 
method to estimate ethanol in, 641 
salmonellae 


analysis of data criticized (Ltr to Ed.), 
(S)ii 
effect of bird type, growers and season on 
incidence in turkeys, 323 
fluorescent antibodies: nonspecific staining 
of a Lactobacillus by, 548 
incidence in turkeys (Ltr to Ed.), (5)ii 
rapid detection by membrane filter-disc im- 
munoimmobilization, 1444 
rare and common: effect of agars on growth 
of, 1328 
salt(s) 
distribution in porcine muscle: influence on 
tumbling and NaTPP, 190 
effect on cooking loss, binding strength and 
ham exudate, 331 
effect on cured porcine muscle ultrastruc- 
ture, 488 
effect of NaCl on fermentation of Lebanon 
bologna-type sausage, 186 
effect on microstructure of binding junc- 
tions in hams, 493 
effect on muscle exudate microstructural 
compositon, 483 
effect on muscle proteins in ham exudate, 
327 
effect on pH and acidity of home canned 
tomatoes, 951 
influence on cured canned pork, 878 
metal: interactions of Cat+, Batt, Srtt, 
Fett, Mg*t, Mn?**, Zn*t, Natt, Litt, 
Kt and NH} with lactose, 93 
sanitizer 
analysis of cooling water used in commercial 
canneries, 954 
saponin 
—mineral complexation: in vitro studies, 
1342 
—vitamin complexation: 
1340 
sardines 
canned Maine: effect of preprocess holding 
on quality, 1172 
sausage 
analysis of biogenic amines by HPLC, 1245 
fermented: factors affecting formation of 
tyramine and tyrosine decarboxylase, 
689 
influence of divalent cations on, 312 
Lebanon, bologna-type: effect of spices and 
salt on fermentation, 186 
minced mullet: determination of optimal 
ranges of factors affecting sensory ac- 
ceptability, 1497 
minced mullet: development of product 
with response surface methodology, 
1501 
sauerkraut 
histamine in, 1030 
scalding 
time/temperature of Bobwhite quail: qual- 
ity characteristics, 870 
scallop 
purple-hinge, rock (Hinnites multirugosus) 
Gale: chemical and sensory analysis, 
1793 
Scoville 
method to estimate sensory threshold: 
comments on, 1632 
SCP (single cell protein) 
effect of ribonucleic acid removal methods 
on composition and functional proper- 
ties of C. utilis, 1705 
filament formation with hydrocolloids, 780 
rheological properties and spinnability, 773 
See also protein, single cell 
seafood 
sterol content as function of analytical 
method, 1786 


in vitro studies, 
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sedation 
activity of celery oil constituents, 
SEM (scanning electron microscopy) 
analysis of textured cottonseed and soy- 
flours, 767; 775 
and rheological characterization to study 
gelation of 12S rapeseed protein, 1481 
heating effects on bovine muscle, 13 
identification of starch and protein com- 
ponents of green banana tissue, 116 
microstructural comparisons of 3 commer- 
cial frankfurters, 845 
studies on starch granules of red kidney 
beans and bean sprouts, 1405 
texture definition in natural and _ fabri- 
cated shrimp, 202 
sensory evaluation 
acceptability of 1-hr rolls made with sweet 
whey as the liquid ingredient, 1034 
analysis of incomplete block designs with 
reference samples in every block, 1461 
aroma of beef cooked conventionally and 
microwaves, 145 
bacon: effect of preprocessing belly tem- 
perature and pumping pressure on, 1137 
beef steaks: effect of post-cooking sample 
temperature on, 839 
betanine and conc beet juice, 1624 
characteristics of orange oil oxidation, 535 
cheese texture, 1600 
CO, emission from an orange juice powder, 
1433 
computing exact probabilities in sensory 
discrimination tests, 1028 
cooking temperature effects on bovine mus- 
cle tenderness, 464 
corned beef: effect of processing on, 270 
descriptive analysis of the sensory properties 
of beverages and gelatins containing suc- 
rose or synthetic sweeteners, 47 
determining optimal ranges of factors af- 
fecting acceptability of minced mullet 
sausage, 1497 
effect of extending beef patties with milk 
co-precipitates, 162 
effect of gamma-irradiation of wheat on 
volatile flavor components of bread, 68 
effect of stabilizing agents and aspartame 
on orange sherbet, 935 
effect of textured soy protein in beef loaves, 
830 
effect of thawing and cookery method on 
microbiology and palatability of beef 
cuts, 834 
evaluation of factors influencing variabil- 
ity of acidified canned pimentos, 415 
expanded tables for estimating significance 
of various tests, 940 
factors affecting panelists’ perceptions of 
cured meat flavor, 319 
four methods of producing frozen poultry 
parts, 1662 
frankfurters with minced Pacific hake, 1637 
freeze-dried chicken and pork during high 
temperature, O, -free storage, 1 
functional properties of hydrolyzed lactose: 
relative sweetness, 1575 
ground beef patties: influence of LN, LCO, 
and mechanical freezing, 842 
maintaining temperature of sample prior to, 
1041 
mixtures of soybean and common bean for 
direct use by humans, 208 
objective and subjective assessment of re- 
structured steakettes containing added 
myosin and/or sarcoplasmic protein, 815 
odor threshold of 2,3,6-trichloroanisole in 
water, 1346 
paired comparison and time-intensity meas- 
urements of beverage and gelatins con- 
taining sucrose or synthetic sweeteners, 
41 
pasta fortified with plant proteins and 
whey, 231 
postmortem aging of beef carcasses, 823 
purple-hinge rock scallop, 1793 
quality of selected canned foods in short- 
term storage, 947 


143 


| 
| 
is 
14 


relationship of MFI to, of bovine longis- 
simus muscie, 1177 

relationship of selected beef carcass traits 
with meat palatability, 152 

some comments on estimating sensory 
threshold by Kaerber and Scoville meth- 
ods, 1632 

six patty formulas containing deboned 
broiler/fowl meat and soy, 1656 

stored mechanically tenderized beef muscle, 
670 

tangerine-grapefruit juice blends, 267 

thiamine content and palatability of quick 
breads made with soy-egg flours, 1010 

use of cluster analysis to evaluate sensory- 
objective relations of processed green 
beans, 1229 

warmed-over flavor of turkey: flavor com- 
pounds related to, 1198 


shear 


analysis of beef steaks: effect of postcook- 
ing sample temperature on, 839 

force: measurements on cooked meat from 
sheep of various ages, 1038 

properties of cooked meat: effects of re- 
straint during cooking, 175 

WB of bovine muscle: effect of heating on, 
10 


sheep 


influence of animal age on mechanical pro- 
perties of restrained, heat-treated collag- 
enous tissue, 178 

shear force measurements on cooked meat 
from, 1038 
See also lamb; meat 


shelf life 


CO, treatment and low temperature storage 
of bulk pack fresh chickens packaged 
in nylon/Surlyn film, 1519 


sherbet, orange 


effect of stabilizing agent and aspartame 
On sensory properties, 935 


shortening 


in chicken muscle: effect of temperature, 
1613 
shrimp 
ammonia-producing enzymes in tails, 1400 
fabricated: prediction model for determin- 
ing effect of processing and composition 
parameters on texture, 1165 


soaking 


effect on texture and microstructure of 
cowpeas, 1832 


sodium nitrite 


effect on C. botulinum outgrowth and toxin 
production in canned comminuted pork, 
1782 

soldium tripolyphosphate 

influence on quality and yield of cured 
hams, 853 

influence on salt and nitrite distribution 
in porcine muscle, 190 

soft drinks 

See beverages 

solvents, organic 

stability of myoglobin to acetone treat- 
ment, 22 

sorghum 

home germination to improve nutritive 
value, 1113 


beef blends: microbiological stability, 315 

beverages: effect of sodium bicarbonate 
blanch on micronutrient retention, 345 

bread and milk: effect of methionine and 
N-acetylmethionine fortification on fla- 
vor, 793 

characteristics of 6 patty formulas con- 
taining deboned broiler/fowl meat, 1656 

corn/whey mixtures: extrusion and _ roll- 
cooking, 225 

curd: methods to extend shelf life in tro- 
pical areas, 969 

defatted flour: ultrastructural changes in- 
duced by texturization, 
1274 

flour by dry heat roasting: nutritional eval- 
uation, 1350 

flour: microscopic analysis, 767; 775 


flour: optimization of protein isolate pro- 
duction using industrial membrane sys- 
tems, 361 
fortified sweet potato flakes: prepara- 
tion and storage, 407 
isolated protein: PER of combination ham 
containing, 1608 
nonextrusion textured: effects of enzymatic 
modification on morphology, 1848 
protein and beef-soy mixtures: effect of 
methionine fortification, 1878 : 
protein flakes: effect on microbial growth 
and rancidity in fresh ground beef, 289 
protein isolate: effect on turkey rolls, 882 
protein quality: effect of home canning on, 
1352 
textured flour: morphological, ultrastruct- 
ural and rheological evaluation, 973 
textured protein in beef loaves: cooking 
losses, flavor, juiciness and chemical 
composition, 830 
textured protein: microbiological growth in 
ground beef extended with, 1125 
soybean 
comparison of cold, acid, and salt-precip- 
itate on physical and chemical char- 
acteristics, 106 
co-precipitate of cheese whey with pro- 
teins using acid and heat treatment, 790 
curd: microstructure of protein aggre- 
gates and relation to physical and tex- 
tural properties, 79 
gamma-glutamyl dipeptide content in pro- 
tein products and other commodities, 


740 

immunoelectrophoresis assay for Kunitz 
trypsin inhibitor, 1316 

nutritional and sensory evaluation of mix- 
tures with common beans for human use, 


208 
nutritional quality of 4 commercially pro- 
cessed products, 1729 
phenolic antioxidants of dried, 556 
protein aggregates: microstructure and its 
relation to physical and textural pro- 
perties of curd, 79 
protein quality of corn/soybean mixtures 
processed by extrusion cooker, 1563 
ultrasonic peptization of proteins from 
autoclaved flakes and commercial sam- 
ples, 1311 
water extracts: removal of oligosaccharides 
by ultrafiltration, 354 
soymilk 
comparison of processing metu. ds on yields 
and composition, 349 
control of chalkiness, 1279 
spaghetti 
temperature after heating in convection 
ovens in foodservice system, 1062 
spectrophotometry 
atomic absorption to determine essential 
elements in canned apples and apple- 
sauce, 449 
effect of fat and BHA on color of ground 
beef exposed to radiant energy, 827 
See also analyses 
SPF (structured protein fiber) 
effect on quality of MD chicken patties, 
1524 
spices 
effect on fermentation of Lebanon bologna- 
type sausage, 186 
spinach 
essential elements in fresh and frozen, 897 
spoilage 
computer simulation of partial spoilage data, 
1741 
sponges, amylose 
textural properties of, 1006 
sprouting 
influence on digestibility coefficient, trypsin 
inhibitor and globulin proteins of red 
kidney beans, 1874 
stability 
frozen ground beef containing MDB, 281 
stabilizers 
effect on sensory properties of orange sher- 
bet, 935 


sterols 


Staphylococcal enterotoxin 


and nuclease production in foams, 1628 
detection of B by RIA, 735 


Staphylococcus aureus 


bacterial growth in whole egg and egg sub- 
stitutes, 803 
effect of ay on nuclease production by, 


1284 
ethanol inhibition at limited ay, 1467 


starch 


identification in green banana tissue, 116 

SEM studies on granules of red kidney 
beans and sprouts, 1405 

waxy maize and hydrolyzed: freeze-etch 
ultrastructure, 727 

wheat: studies in model paste systems, 52 


statistics 


analysis of data criticized (Ltr to Ed.), (5)ii 

analysis of incomplete block designs with 
reference samples in every block, 1461 

computing exact probabilities in sensory 
discrimination tests, 1028 

expanded tables for estimating significance 
in paired-preference, paired-difference, 
duo-trio and triangle tests, 940 

some comments on estimating sensory 

threshold by Kaerber and Scoville meth- 

ods, 1632 


content of seafood as a function of analy- 
tical method, 1786 


storage 


and flavor stability of explosion-puffed 
potatoes: autoxidation, 411 

color changes of hot-house grown tomatoes 
during, 218 

effect of amino acid composition and bio- 
logical quality of irradiated macacar 
beans, 215 

effect on flavor volatiles of canned poultry 
meat, 515 

effects on myofibrillar ATPase activity of 
porcine muscle, 17 

effect of postmortem boning times of beef 
quality, 1652 

effects on vitamin B, stability and bio- 
availability in dehydrated food systems, 
1801 

evaluation of kinetic model for reactions in 
moisture-sensitive products using dynam- 
ic conditions, 750 

frozen: effect on ham triglyceride fatty 
acids, 479 

frozen: effect on restructured pork patties 
properties, 1648 

frozen, of convenience foods: heat inac- 
tivation of botulinum toxin type A, 622 

gamma-irradiated wheat: production of afla- 
toxins in, 1103 

high temperature, O,-free of freeze-dried 
chicken and pork, 1 

iced: effect on free fatty acid production 
and lipid oxidation in mullet muscle, 
337 

implications of rice kernel structure in: 
review, 1538 

low temperature of green beans: changes in 
soluble and bound peroxidases, 527 

maple‘syrup in retail packages, 1002 

post-harvest effects on quality of canned 
snap beans, 211 

short-term: sensory quality of canned foods, 
944 

stability of papaya leather, 1723 

sweet potato flakea fortified with plant 
protein conc and isolates, 407 

temporary anoxia to prevent sugar accumu- 
lation in potatoes during 4°C, 706 


Strawberries 


removal of carbofuran residues by washes 
and jam production, 444 


stress-strain relationships 


See analyses; texture 


style guide 


for research papers, 1913 


sucrose 


effect on quality of sweet pickled peaches, 
1015 
method to determine in ice cream, 799 
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sensory properties of beverages and gela- 
tins containing, compared with synthe- 
tic sweeteners, 41: 47 

sugars 

ozonated solutions: reduction in COD by 
charcoal, 404 

saccharin mixtures for soft drinks, 1580 

solutions: interaction of metal ions with 
lactose, 93 

temporary anoxia to prevent accumulation 
in potato tubers during 4°C storage, 706 


See also sucrose 
sulfite 


effect on thiamine, riboflavin, niacin, and 
color retention in canned small white 
and garbanzo beans, 431 
sulfoxide, dimethyl 
dispersion of pection and cellulose, 1882 
sunflower 
chemical and gelation characteristics of 
ammonia-demethylated pectins, 1436 
pectin: formulation and characteristics of 
low-ester gels, 746 
seed: sweet flavor in lamb produced by feed- 
ing, 1363 
surfactants 
to prevent post storage greening in potatoes, 


900 
sweeteners 
coffee and tea with fructose-saccharin mix- 
tures, 1577 
sensory properties of beverages and gela- 
tins containing sucrose, cyclamate, aspar- 
tame or saccharin, 41; 47 
sugar/saccharin mixtures for soft drinks, 
1580 
See also sucrose; sugars 
sweetness 
functional properties of hydrolyzed lac- 
tose, 1575 
synergism 
fructose-saccharin and xylitol-saccharin, 251 
syrup 
corn: effect on quality of sweet pickled 
peaches, 1015 
crystallization properties 
lactose, 1085 
functional properties of hydrolyzed lac- 
tose: relative sweetness, 1575 
functional properties of sugar mixtures, 
1081 
maple: storage in retail packages, 1002 


T 
tangerine 
grapefruit juice blends: sensory evaluation, 


267 
taste 
cottage cheese whey: anion exchange resin 
treatment to improve, 1714 
See also sensory evaluation 
TBA (2-thiobarbituric acid) 
effect of cooking method on TBA numbers 
of stored beef, 1201 
fish and meat test: minimization of further 
lipid peroxidation in, 1776 


of hydrolyzed 


fluorine content of, consumed in Iran, 274 

sv’cetening with fructose-saccharin mixtures, 
1877 

temperature 

degradation kinetics of ascorbic acid at 
high, 1440 

effect on cooked bovine muscle tenderness, 
464 

effect on growth and survival of C. per- 
fringens in ground beef, 470 

effect on properties of restructured pork 
product, 1535 

effect on shortening in chicken muscle, 
1613 

final cook: effect on histological char- 
acteristics of tumbled porcine muscle, 
1514 

internal: relation to C. perfringens destruc- 
tion in cooked beef loaves, 285 

storage of bulk-packaged chicken at low, 
1519 

tenderization 
blade, of steer, cow and bull beef, 819 


meat, effect of pressure-heat treatment on 
connective tissue, 301 : 
mechanical of beef top loins, 165 
tenderness 
beef: effect of low-voltage stimulation on, 
1392 
effect of tensile stress on ultrastructure of 
bovine muscle, 1181 
investigations of rapid method for eval- 
uation using microwave cookery, 304 
meat: effect of cooking temperature on, 


using microwave cookery 
(erratum), 1358 
postmortem biochemical changes and mus- 
cle properties in surf clam, 35 
sensory characteristics and microbiological 
evaluation of stored mechanically ten- 
derized beef semimembranosus muscle, 
670 
structural changes in electrically stimulated 
beef muscle, 1606 
See also analyses; meat; tests/testing 
tests/testing 
mechanical interpretation of compressive 
stress-strain relationships of solid foods, 
1087 
shear creep testing of demethylated pectin 
gel, 1336 
tensile strength of processed meats by In- 
stron techniques, 1121 
See also analyses; individual tests 
Tetrahymena pyriformis strain E 
nutritional evaluation of porcine globin, 
499 
Tetrahymena pyriformis W 
evaluation of protein quality of 5 lentil 


varieties using, 694 
texture 


application of SEM to define in shrimp, 
202 
changes in canned apricots in presence of 
mold polygalacturonase, 713 
cowpeas: effect of soaking time and cook- 
ery conditions, 1832 
effect of disinewing vs grinding on proper- 
ties of beef, 1507 
effects of plasticizers on reversible com- 
pression of freeze-dried cooked beef 
cubes, 1133 
evaluation of cheese, 1600 
extruded and preformed potatoes, 904 
fabricated shrimp: prediction modei for 
determining, 1165 
mechanical interpretation of compressive 
stress-strain relationships of solid foods, 
1087 
minced fish flesh: mechanical fish de- 
boners, influence of perforation size and 
bone content, 807 
objective measurements in ground beef pat- 
ties, 1510 
pasta products fortified with plant proteins 
and whey, 231 
properties of amylose sponges, 1006 
some mathematical aspects of mastication 
and its simulation by machines, 1093 
texturization 
morphological, ultrastructural and rheo- 
iogical evaluation of soy and cottonseed 
flours, 973 
nonextrusion: ultrastructural changes in de- 
fatted soy flour indiced by, 1274 
theobromine 
in cocoa beans: application of HPLC to 
study, 560 
theophylline 
effect on growth and aflatoxin B, produc- 
tion by A. parasiticus, 654 
thermal processing 
See processing, thermal 
thiamine 
content of soy-egg flour quick breads, 1010 
retention in canned small white and gar- 
banzo beans as affected by sulfite 
treatment, 431 
retention in frozen beef-soy patties and 
frozen fried chicken, 1024 
thyroid activity 
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relationship to distribution of fat in rabbit 
carcasses, 1397 
TLC (thin-layer chromatography) 
identification and quantitation of trypto- 
phan and tyrosine metabolites in banana, 
1354 
See also chromatography 
tobacco 
as potential food source and smoke mater- 
ial: soluble protein, extraction and 
amino acid composition, 1844 
tocophero? 
alpha: effect on inhibition of nitrosoyr- 
rolidine formation in model systems, 
801 
alpha and gamma: Fett* and Cut? inter- 
actions, 797 
tofu (soy curd) 
methods to extend shelf life in tropical areas, 
969 
tomatoes 
acidified, home canned: ascorbic acid, pH 
and flavor, 1043 
acidulation of home canned, 1049 
caustic peeling and peeling aids, 1626 
changes in cytokinin activity in ripening 
fruit, 1324 
color changes of hot-house grown during 
storage, 218 
color of hot-house grown (erratum), 1023 
home canned: effect of thermal processing 
and salt on pH and acidity, 951 
pH of home canned in Georgia, 1053 
phytosterol in ripening, 1424 
Rin and Nor: color development and caro- 
tenoid levels as influenced by ethephon, 
light and O,, 1816 
survival of C. sporogens PA-3679 in home 
canned, 222 
whole canned Chico III: effects of peeling 
method on nutritive content, 644 
tomato paste 
aseptically processed bulk: rapid and 
sensitive sterility monitoring technique, 


1046 
tortillas 

enrichment of home-prepared from germin- 

ated corn, 1630 
toxicology 

bacterial growth in whole egg and egg sub- 
stitutes including inoculation with S. 
aureus and C. perfringens, 803 

comparison of potential patulin hazard in 
home canned and commercial apple 
products, 446 

detection of S. enterotoxin B by affin- 
ity radioimmunoassay, 735 

determination of potential for mycotoxin 
contamination of pasta products, 228 

development of indices for sorting Iranian 
pistachio nuts according to fluorescence, 
1550 

effect of ethoxyquin on aflatoxin-producing 
strains of A. parasiticus and A. flavus, 
731 

effect of pH on growth of C. botulinim in 
canned figs, 1634 

effect of potassium sorbate on growth of 
P. fluorescens, 1886 

effect of sorbic acid and NaNO, on C. bot- 
ulinum outgrowth and toxin production 
in canned comminuted pork, 1782 

evaluation of injured commercial potato 
samples for total glycoalkaloids, 1617 

fate of aflatoxin B, in 2-step microbial 
recovery system for food industrial 
wastes, 1303 

food safety hazards associated with school 
food service delivery systems, 453 

heat inactivation of botulinum toxin type A 
in convenience foods after frozen stor- 
age, 622 

histamine-forming bacteria spoiled 
tuna and mackerel, 1779 

home canning low-acid foods: effect of 
higher process temperature (250°F) on 
safety, 1734 

home canning low-acid foods: evaluation of 
current recommended methods, 1731 
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home canning low-acid foods: thermal 
inactivation of C. sporogenes PA-3679 
and B. stearothermophilus 1518, 1738 
influence of parahydroxybenzoic acid esters 
on growth and toxin production of C. 
botulinum 10755A, 787 
inhibition of lysinoalanine formation in 
food proteins, 619 
methylxanthine inhibition of aflatoxin pro- 
duction, 654 
nonspecific staining of a Lactobacillus by 
Saimonella fluorescent antibodies, 548 
patulin production in jams inoculated with 
P. expansum mold, 1427 
production of aflatoxins during storage of 
gamma-irradiated wheat, 1103 
rapid detection of Salmonellae in foods by 
membrane filter-disc immunoimmobili- 
zation techniques, 1444 
recovery of thermally injured S. cerevisiae: 
effect of media and storage conditions, 
1865 
removal of carbofuran residues from straw- 
berries, 444 
reversibility of nephrocytomegaly caused in 
rats by lysinoalanine, 616 
S. aureus enterotoxin and nuclease produc- 
tion in foams, 1628 
transportation 
and color maintenance of hanging beef, 168 
effects of post harvest storage on quality 
_ of canned snap beans, 211 
trypsin 
effect of plant fiber on activity, 634 
inhibitor in red kidney beans: influence of 
sprouting on, 1874 
major inhibitor of soybean seeds: immuno- 
electrophoresis assay, 1316 
tryptophan 
analyses utilizing reaction with alpha- 
ketoglutaric acid, 1595 
identification and quantitation in banana 
by TLC, 1354 
significance of reaction with nitrite, 1857 
TSP (textured soy protein) 
microbial growth in ground beef extended 
with, 1125 
tumbling 
effect on histological characteristics of 
tumbled porcine muscle, 1514 
influence on quality and yield of cured 
hams, 853 
influence on salt and nitrite distribution 
in porcine muscle, 190 
influence of short term on cured canned 
pork, 878 


canned spoiled: effect of feeding on growth 
of Japanese quail, 1390 
turkeys 
analysis of data criticized (Ltr to Ed.), (5)ii 
commercially processed: effect of spin chill- 
ing and freezing on bacteria, 334 
components of vitamin B, in, 1619 
compounds related to warmed over flavor, 
1198 
incidence of salmonellae in: effect of bird 
type, growers and season, 323 
incidence of salmonellae in (Ltr to Ed.), 
(S)ii 
rolls: effect of soy protein isolate, 882 
tyramine 
in fermented sausages: factors affecting 
formation of tyramine and tyrosine de- 
carboxylase, 689 
tyrosine 
identification and quantitation in banana 
by TLC, 1354 
tyrosine decarboxylase 
factors affecting formation in fermented 


sausages, 689 
U 
ultrafiltration 


alfalfa protein fractionation by, 544 

cottonseed protein modification by, 1477 

isolation of myelin figures on low-density 
liproproteins from egg yolk granules, 
592 


removal cf oligosaccharides from soybean 
water extracts, 354 
ultrasonics 
effect on binding strength in cured ham 
rolls, 866 
peptization of soybean protein from auto- 
claved flakes and commercial samples, 


1311 
Vv 
vinegar 
effects on quality of pickled peaches, 1015 
viscoelastic constant 
calculation from relaxation curves (Ltr to 
Ed.), (1)iv 
viscometer, rotational 
low-cost to determine flow characteristics 
on non-Newtonian foods, 1876 
viscometry 
guava purees and concentrates, 272 
hot-paste of hard red winter wheat flour, 
. 60 
vitamin 
assay by microbial and protozoan organ- 
isms, 1418 
B,: components in turkey breast muscle, 
1619 
B,: effect of roasting on siability and bio- 
availability in dehydrated foods, 1585 
B,: storage effects on stability and bio- 
availability in dehydrated foods, 1801 
composition of potatoes, 1566 
D-supplemented diets: blood lipid levels 
of adult men on, 135 
—saponin complexation: 
1340 
water soluble in California wines, 1071 
See also nutrition 
VPM (vapor pressure manometric) technique 
determination of factors controlling 
accurate measurement of ay, 244 


in vitro studies, 


walnuts Ww 
oil: influence of ay on formation of mono- 
carbonyl compounds in oxidizing, 1839 
waste disposal 
bioconversion of shellfish chitin: process 
conception and selection of microorgan- 
isms, 1158 
reduction in COD of ozonated sugar solu- 
tions by charcoal, 404 
waste utilization 
composition of papaya seeds, 255 
evaluation of products made from citrus 
processing plant grading line rejects, 


food industry: fate of aflatoxin B, in 2- 
step microbial recovery system, 1303 
properties and recovery of liquids from 


citrus pectin pomace manufacture, 1678 
water 


binding by soy flours as measured by wide 
line NMR, 553 

binding capacity of gel: measurement by 
capillary suction potential, 1264 

bird chiller: evaluation for recycling in 
giblet flumes, 401 

bird chiller: improved quality for recycl- 
ing by diatomaceous earth filtration and 
chlorination, 1528 

cooling in canneries: microbiological and 
sanitizer analysis of, 954 

diatomaceous earth filtered: evaluation of 
broiler necks flumed with, 1532 

DSC of nonfreezable H,O in solute-macro- 
molecule-water systems, 1812 

effect on microbial growth and rancidity 
in fresh ground beef, 289 

reuse in an Egyptian poultry processing 
plant, 1153 

water activity 

degradation kinetics of ascorbic acid at high 
temperature and, 1440 

determination by VPM technique: factors 
controlling accurate measurement, 244 

effect on nuclease produced by S. aureus, 
1284 

ethanol inhibition of S. aureus at limited, 
1467 


influence on formation of noncarbonyl 
compounds in oxidizing walnut oil, 
1839 
relationship to moisture content in tree 
nuts, 754 
WEC (water binding capacity) 
measurement by capillary suction potential, 
1264 
wettability 
of myoglobin treated with acetone, 27 
wheat 
bran and cellulose: laxation and serum 
cholesterol in rats fed plait fibers, 1470 
dietary fiber sources in layer cakes, 375 
effect of gamma-irradiation on _ volatile 
flavor components of bread, 68 
falling number: relationship between alpha- 
amylase, 652 
hard red winter: distribution of inositol 
phosphate esters during autolysis and 
germination, 563 
hard red winter flour: hot-paste viscosity 
and alpha-amylase susceptibility, 60 
irradiated: production of aflatoxins in 
storage, 1103 
lipids and purothionines: effect of gamma- 
irradiation on composition, 64 
starch and flour: studies on model paste 


e 
whey systems, 52 


acid hydrolysis of lactose in, using im- 
mobilized beta-galactosidase, 566 

cheese: co-precipitate with soybean and 
cottonseed proteins using acid and heat 
treatment, 790 

corn-soy mixtures: 
cooking, 225 

cottage cheese: anion exchange resin treat- 
ment to improve taste, 1714 

cottage cheese conc: application of acid 
lactase to wine making from, 1031 

cottage cheese: improved alcoho! fermenta- 
tion in conc ultrafiltration permeates, 
1717 

extracellular microbial polysaccharide pro- 
duction by fermentation in, 756 

hydrolyzed: extracellular microbial poly- 
saccharide production by fermentation 
on, 756 

sensory and textural properties of pasta 
fortified with plant proteins and, 231 

sweet substitute for buttermilk: acceptabil- 
ity of 1-hr rolls with, 1034 

WPC/peanut protein blends: heat-induced 
gelation, 613 

wine 

application of acid lactase in making from 
cottage cheese whey conc, 1031 

Aurore major volatile components: GC-MS 
analyses, 1822 

California: water-soluble vitamin content, 
1071 

classification by applying pattern recogni- 
tion to chemical composition data, 1320 

grape: changes in nonvolatile acids and 
other chemical constituents during ma- 
turation and fermentation, 717 


», 4 
x-ray 
fluorescent microanalysis: identification of 
starch and protein components of green 
banana tissue, 116 
xylitol 
and fructose-saccharin synergism, 251 


Y 
yeast 
curds: microstructure and mechanical pro- 
perties of single-cell protein, 625 
spoilage: influence of orange juice com- 
position on thermal resistance of, 1074 


zinc Z 
effect on egg and plasma cholesterol level 
in white leghorn hens, 666 
Z-line 
difference in removal between normal and 
PSE porcine myofibrils, 508 


extrusion and _ roll- 
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